ut Blair in Africa 
An exclusive report on how the 
former prime minister 
went to war against Ebola 


BY EVGENY LEBEDEV 
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on a housing estate - Grace Dent on childcare for her labrador 
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The Clock strikes two and so begins 
the Royal Procession. The Royal Landaus, 
led by four Windsor Greys, approach along 
the famous Straight Mile. It’s a short but 
spectacular journey, and one that since 
1825 has signalled the start of another 
unforgettable Royal Meeting. 


Secure your place at this one of a kind 
occasion by booking your tickets at 
ascot.co.uk 


Tickets £21- £80 pp 
Fine Dining from £250 pp +VAT 
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IN THE FRAME The title that Dougie Wallace has given this photograph is as direct and as gleeful as the work itself. Recognised for his social 
realism, Wallace will be exhibiting at tomorrow’s Vauxhall Art Car Boot Fair at Brick Lane Yard, London El, where limited-edition prints of 
The Poodle and the Tit will be on sale, proceeds going to The Hepatitis C Trust. www.dougiewallace.com; www.artcarbootfair.com 
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Grace Dent 





THE PRIME OF LIFE 


‘Will kennels fluff Betty’s ears 
and tuck her into bed? 
No, of course they won't 


We a work trip to Detroit on the 
near horizon, I’m currently audi- 
tioning childcare for Betty, my 18-month- 
old labrador. If you’re the sort of per- 
son flubbering your nostrils in derision 
right nowat the term “childcare”, you'll 
find yourself pencilled on to the “Not 
Suitable for Betty Childcare” list. 

If you’re the sort of person saying, 
“Can you not just plonk it in kennels?” 
then rest assured, I’ve noticed the verb 
“to plonk” with its willy-nilly abandon- 
ment connotations. It’s ano for you, too. 
Kennels. Pssssht. 

Will kennels fluff Betty’s chocolate 
velveteen ears 22 times a day when she 
ambles up, body juddering with a joy 
that starts just behind her ears and goes 
all the way down to her otter tale? Will 
kennels tuck her in to bed with Pilchard, 
her Bob the Builder cat? Will they sing 
her the Betty go-to-sleep song “She’s a 
Little Doggle” to the melody of the 1984 
Phil Collins hit “Easy Lover”? 

No, they will not, and for these idiotic 
reasons and many more, Гуе said no to 
foreign trips for the past 12 months. I 
did leave her when I went to work in 
Chicago for a few days last June, but in 
all honesty we found the Skype face-to- 
face challenging. 

But I need to be mobile again, so now 
I’m vetting CVs for official dog nan- 
nies. The first man to apply was Korean, 
which sounds like the beginning of a 
Bernard Manning joke that I’d have to 
hand myselfin to the police after re-tell- 
ing. “I want you to know I love dogs,” he 





wrote, “and have always owned themina 
country with aless than - well - friendly 
attitude to our canine friends.” He en- 
closed photos of himself feeding snack 
treats to araffish-looking Jindo hunting 
dog. I liked this guy’s swagger. He's on 
the “Maybe” pile for a first interview. 
I can’t tell you exactly what I’m look- 
ing for, but ГЇЇ know it when I see it. I 
need that specific sort of glassy-eyed, 
earnest pet person insanity that doesn’t 
quite have a name. And it zs insanity. 
Let’s not even pretend pet people are 
sane. I share a dog-walking route with 
a woman who has bought and modi- 
fied an ex-London hackney cab for the 
purposes of transporting her Stafford- 
shire bull terriers. I know a man who 
spent £3,000 fitting a cat-flap into an 
electric garage door, which the cat then 
refused to use. When Clarke, my be- 
loved ginger tom, died, I collected his 
ashes - yes, his ashes - dressed like a 
Vittorio De Sica widow. Pet people are 
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mainly weirdos, but we are an excellent 
type of weirdo. 

When, earlier this month, ex-Fifa of- 
ficial Chuck Blazer was connected to a 
laughable catalogue of financial skuldug- 
gery, bribery, racketeering and money 
laundering, I observed that he once 
rented two mega-luxury apartments 
in the Trump Tower in New York - one 
for him, one for his cats - and I thought, 
“Oh, this guy can't be ALL bad.” 

I wouldn't trust Chuck to invest my 
pension fund, but Pd probably trust him 
with Betty. Let's imagine how happy 
those cats were, warming their fat bellies 
in the sunnier spots of a glass-fronted 
multi-million pound condo. I bet they 
spent some smashing afternoons stand- 
ing in the apartment window shouting 
furiously at Central Park pigeons. 

My new dog-nanny will need to look 
after my two cats too, but let’s be quite 
frank, cats aren’t so much ofa faff. [hate 
to break this to you if you believe oth- 
erwise, but you could leave Vlad the 
Impaler in charge of your cats - and as 
long as Vlad kept chucking down tuna 
and didn’t do anything rash like vacuum 
during daylight hours, they’d not givea 
feck who they were. 

The first time I needed to leave my 
most doleful, needy cat, Geno - imagine 
Morrissey, Hatful of Hollow era, but a 
tabby with whiskers - I fretted arduously 
about how he'd cope. “I am the only liv- 
ing being he has time for” I whined. “The 
house will be full of strange noises and 
smells. He'll run away! He'll be eaten by 
foxes. Eaten! I won’t even get acorpse to 
bury! And it won’t be missing him that 
will kill me but the not ever knowing!” 

I should point out that with my pets, I 
tend to imagine worst-case scenarios. 

I once called a 24-hour emergency 
vet to say Га been watching Geno for 
eight hours and I was convinced he’d 
eaten a lily and was in the midst of full 
renal shutdown. The vet said - in a really 
gentle, roundabout way, but we both 
knew what he was saying - “Stop staring 
at your cat and goto bed you completely 
mad bitch." 

So eventually I left the cat and went 
to America. Twenty-four hours later, I 
rang London from Manhattan to find the 
house-sitter in bed, reading. ^Have you 
seen Geno?” [ asked, faux-casual. “Oh 
yeah, he’s here,” she said. “He's under 
my arse." “Your arse?" I said. “Yeah, he 
won't leave me alone. He's under the 
duvet, behind my knees purring.” The 
duplicitous little shit. Cat care is easy, 
dog-nannies are more difficult. But my 
CV pile is mounting, so the search very 
much continues @ 

@gracedent 
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SWEDISH HEARTS 
BEAT CHOLESTEROL 


> 


Crispy Oat Heart Cereal 15 servings (15 days) 


Q 





Marta Linder, 
Stockholm: 


"| wanted to lower my cholesterol 
without medication. | got the advice 
to eat Betavivo. My levels are back to 
normal again — without pills!" 





Betavivo 


Original Swedish Formula — — — 


O Cholestero] ©) Blood Sugar 
اھ ہا‎ Ae 3 г 1n has be 










Consumption of bota- “glucan 
from oats as part of a meal 
contributes to the redi uction of 
the blood glucose rise 
alter that meal 
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Lars Kjerrgren, 





A PM > Stockholm: 
Е “I have had high cholesterol and been 
— on medication for years. My doctor 
wouldn't believe it how my levels 
dropped after | began eating Betavivo!” 
Betavivo has changed the way А daily portion of Betavivo Crispy HOLLAND & BARRETT 
Scandinavians think about Oat Hearts gives the full amount the good life 
lowering their cholesterol levels. of beta-glucan fibre needed. ww hellesdandbesselt eornm 


Gone are worries of side effects Beta-glucan has been shown to 
from pills or having to eat lots reduce cholesterol. High cholesterol LloydsPharmacy 


ot artificially fortified foods. isa risk factor in the development www.lloydspharmacy.com 
of cardiovascular disease. 


Now it is all about getting the SA 

| | i i | etavivo IS avalladle a oian arrett, 
desired effect — while feeling Enjoy Betavivo for breaktast with Loyesena oiher Sad hd БИз йай osand 
good. yogurt or as a snack between meals. health food stores. 


Consumption of beta-glucan as part of a meal will also contribute to a lower blood sugar rise after the meal. 


Coronary heart disease has many risk factors. Altering one of these risk factors may or may not have a beneficial a 
| | | | www.betavivo.co.uk 


effect. A varied and balanced diet and a healthy lifestyle are always important. 
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DISPATCHES FROM THE 
PRE-SCHOOL FRONTLINE 


PARENTAL LEAVE 
By Charlotte Philby 








We're having a sleepover. The idea, 
when first presented by our daughter, 
seemed delightful - evoking mental 
images of Malory Towers and hop- 
scotch. Two hours in and reality has 
hit hard, as I find myself hostage 
now to three children - one of whom 
I’m not even legally obliged to like 
- ina siege situation involving Hula 
Hoops, endless whingeing, and (quite 
suddenly) a graphic conversation 
about how babies are born. 

It started innocuously enough, on 
the sofa in front of A Turtle’s Tale. 
By this point it is 18.41 and already 
the girls have grown weary of each 
other’s company. Having narrowly 
avoided all-out war over whether a 
particular hue of Crayola is purple 
or indigo, I resort to putting on the 
longest film I can find. 

Somehow, their attention is still not 
fully consumed - two scenes in and 
the girls are competitively groping 

my belly. “Is it really true that babies 
come out of your fanny?” the friend 
asks, her eyes fixed an inch from my 
face. “Because how do babies come 
out of something SO SMALL?!” she 
continues, lunging towards my skirt 
as my daughter’s face turns pale. 
“Well” I say, “for most mummies 
yes, that is true, and actually the 
human body is very clever - it expands 
and then goes back again. But actu- 
ally I have to have an operation which 
means the baby will come out of my 
tummy-" The girls exchange unim- 
pressed glances. “You’re just joking,” 
the friend tuts. “No,” I say, turning 
to my first-born: “Look, you can see 
the scar...” She stares fora moment 
and then wails: “But I wanted to come 
out of your fanny!” 
motherland.net 
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RHODRI MARSDEN’S INTERESTING OBJECTS 


‘Sallie Gardner 
ata Gallop’ 





@ It wasa question that gripped scientists 
and gamblers alike. When horses gal- 
lop, do all four hooves leave the ground 
simultaneously? One camp believed 
that yes, horses momentarily “fly”. The 
other insisted that if they didn’t have 
one leg on the ground, they’d fall over. 
Leland Stanford, tycoon and founder of 
Stanford University, turned to a British 
photographer for help. 


O Eadweard Muybridge, a man suf- 
ficiently unusual to have changed his 
name from “Edward”, was becoming 
well-known forthe clarity of his pictures. 
He accepted Stanford’s challenge and, 
in 1877, produced a shot that provided 
proof, he believed, of “flight”. Stanford, 
however, wasn’t convinced. 


O So, 137 years ago this Monday, at Palo 
Alto in California, Muybridge set up 24 
cameras along a racing track lined with 
white sheets with 24 threads connected to 
acamera shutter. Stanford's horse, Sallie 





Gardner, was ridden past the cameras, 
breaking the threads and tripping the 
shutters. The resultingimage sequence, 
“Sallie Gardner at a Gallop”, was the first 
to be photographed in real time. 


O Muybridge would later show the se- 
quence to Stanford using a zoopraxi- 
scope, a machine he’d invented that 
could be termed the first movie pro- 
jector. Stanford was delighted - but as 
Muybridge's fame spread, a rift grew; 
and when Stanford published a book fea- 
turing Muybridge's photographs without 
any credit, a legal tussle ensued. 


O One thing was evident: horses do fly, 
albeit very briefly. Not everyone em- 
braced Muybridge's findings, however. 
French sculptor Auguste Rodin, while 
intrigued by the experiment, insisted 
that art should reflect reality as we see 
it. “Itis photography which lies,” he said, 
“for in reality, time does not stop” O 
@rhodri 





ALL GOOD THINGS 


BY CHARLOTTE PHILBY 





Breast intentions 
Laura Dodson 

has spent the 
past two years 
photographing 
topless women, 
aged 19 to 101. 
Accompanied by 
moving interviews 
with her subjects, 
the resulting book, 











‘Bare Reality’, is 
an attempt to 
rebalance the 
way we look at 
breasts. £25; 
pinterandmartin. 
com/bare-reality 


The Sunny side 
The latest 
collection from 








Hereford textile 
designer Sunny 
Todd is bold and 
beautiful. Each 
piece features his 
signature bright 
geometric prints 
across cushions, 
bags, posters and 
more. Prices vary; 
heals.co.uk 








Prints charming 

If you missed Mike 
Leigh's production 
of The Pirates of 
Penzance’ at ENO, 
be consoled with 

a print of a poster, 
designed by the 
director’s son Toby. 
£120; tobatron. 
com 
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Fully escorted tours 


Southern India and the backwaters of Kerala 





13 nights 


from £1,599pp 


Departing: from October and November 2015 and 


January to November 2016 


The price includes: 
O Return flights, taxes 
and transfers 


e Stay in hand-picked 
three, four and five-star 
hotels 


O Visit Chennai's Fort 


O Visit Periyar National 
Park 

O Spend three nights 
amongst the 
backwaters of Kerala 


O Visit Cochin on the 


Venice: classic and undiscovered 

















Departing: up to January 2016 


The price includes: 


ө Return flights, taxes 
and transfers 


e Four nights in a four- 
star hotel situated on 
the Grand Canal with 
breakfast 


Malabar Coast 


e Daily breakfast and 
three meals included 


St George 


e Explore the e Walking tour of Venice 


ancient temples of 
Mahabalipuram e Timed visit to St 


o 
Escorted by an Mark's Basilica 


experienced tour 
manager 


O See the temples of 
Madurai 


Four nights 
from £499pp 


Visit to the glorious 
Doge's Palace 


Visit to Murano in the 
Venice lagoon 


Demonstration 
of Murano glass 
manufacture 


Escorted by an 
experienced tour 
manager 


OFFERS 


Independent travel offers 


Undiscovered Malta 





Seven nights 


from pls 


Departing: up to October 2015 


The price includes: 


€ Return flights, taxes 
and transfers 


O Seven nights half- 
board in a four-star 
hotel in St. Julian's, 
one of Malta's most 
picturesque towns 


€ Guided tour of Valletta 
e Tour of the sleepy 
island of Gozo 


€ Guided tour of Rabat 
and the ancient capital 
Mdina 


O Visit St. Paul's 
Catacombs 


€ Tour of the Neolithic 
temples of Ggantija 
and Tarxien, claimed to 
be amongst the world's 
oldest free-standing 
structures 


O Visit to the picturesque 
fishing port of 
Marsaxlokk 


€ Escorted by an 
experienced tour 
manager 


Switzerland, the Matterhorn and the Glacier Express 


Eight days half-board from only £1,129pp 


Spectacular mountain scenery; the iconic and unmistakeable 
Matterhorn; dramatic rides on railways; lush meadows 
disturbed only by cowbells and chalets - this is Switzerland at 
its most beautiful. 


Selected departures up to October 2015, the price includes: 
€ Return flights € Travel on the charming 

Centovalli railway to Locarno 
O Seven nights' accommodation 


in three and four-star hotels 
with breakfast and dinner 


€ Cross Italy's beautiful Lake 
Maggiore 


O Visit Zermatt and the iconic 
Matterhorn 


O Stay in the picturesque village 
of Klosters 


O Travel on the breath-taking 
Glacier Express 


€ Escorted by an experienced 
tour manager 


© Enjoy a trip on the Bernina 
Express 


O Visit Montreux on the shores 
of Lake Geneva 





Brochure Line: 01283 742 376 or visit independent.co.uk/traveloffers 





Terms and Conditions: Additional entrance costs may apply. Prices are per person, based on two sharing and subject to availability. Prices correct as of 04.06.15 at 09.00 and based on a telephone booking. Operated by and subject to booking conditions 


of Riviera Travel, Abta V4744 Atol 3430, a company independent of Independent Print Ltd. Riviera Travel, New Manor, 328 Wetmore Rd, Burton upon Trent, Staffs, DE14 1SP. Fax 01283 742301. Image used in conjunction with Riviera Travel. 
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THE CONVERSATION 


ervs Matthews 





The TVand radio presenter talks eclectic 
taste, the perils of rampant capitalism, 
and how to avoid being made to dance 


PORTRAIT BY FRANTZESCO KANGARIS 


You’re part of the BBC’s Glastonbury 
team and you’re hosting your own fes- 
tival. With such eclectic music taste, 
how do you put the bill together? 
The important thing is the mix. Some- 
body might not like your nose-flute 
player from Mongolia, so you’ve got to 
make sure the mix is right. And there's 
a Cuban twist this year — we have roll- 
your-own cigars and Cuban dancing. 
So you can dance while you smoke? 
If there's one thing you don't do when 
you go to Cuba, it’s try to dance - they 
dislocate their hips there or something. 





So you have to make sure you have a cigar 
in your hand because if you pretend to 
smoke, no one will ask you to dance. 
You were in Cuba recently- didn't you 
dance while you were there? 

Itried notto, but the youngsters pull you 
upon yourfeet. We sang Welsh-language 
folktunes with Cuban musicians. Which 
sounds awful, but it was great. 

You must make interesting connec- 
tions between music from different 
parts of the world? 

It is of endless fascination to me how 
music is linked. Growing up Iwas a huge 
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BIOGRAPHY 


Cerys Matthews, 
46, had a string 
oftop 40 hits and 
two No 1 albums 
inthe 1990s as 
lead singer of 
Catatonia. She 
hosts a Sunday 
morning radio 
show on BBC 
Radio 6 Music. She 
will be covering 
the Glastonbury 
Festival for the 
BBC from 24-28 
June andis set 
to hosther own 
festival, The Good 
Life Experience, in 
north Wales at the 
end of September. 
She lives in London 
with her husband 
and three children. 





fan of Bob Dylan. His music is a never- 
ending map and his workas an ethnomu- 
sicologist hasn't really been brought to 
theforeyet. Listento his musicand you're 
goingto be hearing Jesse Fuller and Irish 
and Scottish songs. He knows the whole 
ofthe folk and roots repertoire. 

What do your kids listen to? 

My 11-year-old listens to Nirvana - the 
1990s are big among 11-year-olds at the 
moment, apparently. So I said, “Oh, I had 
quite a bit of success in the 1990s.” She 
was just not interested, which is fine by 
me because that's how it ought to be. 
Does your musical interest come from 
your parents? 

My dad used to mix up opera arias with 
a bit of Buddy Rich or Ella Fitzgerald, 
which I'm so thankful to him for. I think 
what you play influences your children 
so much. So don't play them Disney 
- play them Duke Ellington. 

Doyou have one particularrecord you 
would save in a fire? 

Anything by Snooks Eaglin, a New Orle- 
ans street singer who was known as the 
human jukebox. I adore his guitar playing. 
And that voice just kills me. 

You spent six years in Nashville and 
South Carolina. Otherthan the music, 
what do you miss? 

The weather. I grew okra in the garden 
and tomatillos. [love Mexican food. My 
favourite thing in America, apart from 
the music and the record shops, was the 
Mexican community. It is culturally a 
lot richer than what is on offer for most 
people in America these days, because 
of rampant capitalism and the lack of a 
very good broadcaster, which is why I’m 
so passionate about safeguarding the 
BBC. If you let the commercial world 
take over, we'll be all the poorer for it. 
Do any particular Glastonbury mo- 
ments stand out for you? 

There was one year |2009| when the old 
guard played: Tom Jones, Neil Young, 
Status Quo. And they blew everyone's 
heads off. Status Quo aren't the coolest 
band - butlisten to their back catalogue 
and it's single after single after single. 
Is there anything you won't play on 
your BBC 6 Music show? 

In theory, if there's a sound that I can 
play then I’m going to be interested in it. 
I've had whales that sound like humans, 
frogs that sound like squeaky toys, cats 
that sing. But I don’t play music that, to 
me, doesn’t give back anything. 

And nowit’s the most listened to radio 
show on digital. You’re vindicated! 
Exactly! I know it’s no good when you 
say “I was right all along”, but I was right 
allalong. There’s great music out there. 
So, play it, goddammit! O 

Interview by Oscar Quine 
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MS If you think Tony Blair lacks admirers, 
INN 20 to Africa, where he has played 
a crucial but little-known role in 
E combating Ebola. Evgeny Lebedev 
T joined the former prime minister as 
Щ he toured affected countries 











Tony Blair with Evgen y Lebedend in Conakry, the m of Guinea 
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Tony Blair 





he crowd is four deep, and as the 

cavalcade pulls into Sierra Leone’s 
Connaught Hospital, a hush descends 
on the assembled doctors and nurses. 
The passenger door opens andat the first 
glimpse of the emerging figure there is 
an eruption of cheers. 

The crowd is not here fora Hollywood 
celebrity or chart-topper, or even for 
an existing world leader. The focus of 
their adoration is instead aman who has 
not been in elected office for almost a 
decade, and who, in his home country, 
is dogged by protesters declaring hima 
war criminal. In Sierra Leone, however, 
they love the man; in 2007 they awarded 
him the title Paramount Chief of Kuffa 
Bulam - or, as he is elsewhere known, 
Tony Blair. 

To understand the adoration, you need 
to look back to his first term as Prime 
Minister, and specifically the year 2000, 
when Blair sent British troops to end 
this West African nation’s brutal civil 
war. The scars of that conflict are still 
visible, the memories deep; and Sierra 
Leoneans certainly haven’t forgotten 
the debt they owe to “Tony”, as they all 
seem to call him here. 

Fans of Blair usually refer to him by his 
first name; critics and haters, a variant 
of his last. But, today, in the sweltering 
heat of the driveway leading to the Con- 
naught - also, coincidentally, the name 
of the London square where he owns a 
house - there isa more immediate reason 
for the first-name reception. 

The doctors and nurses are here be- 
cause in their eyes “Tony” is not just the 
man who won three terms for Labour or 
invaded Iraq. He is now also the man 
who helped them to defeat the scourge 
of Ebola. 

The role that Blair played in bringing 
the disease under controlis little known 
beyond West Africa. It is an interven- 
tion that raises fundamental questions 
about how such epidemics can best be 
addressed in future, and indicates ex- 
actly what Blair’s priorities are as he 
seeks anew beginning following his res- 
ignation as the Quartet’s peace envoy in 
the Middle East. 

It also reveals the nature and workings 
of his little-reported-on organisation, 
the Africa Governance Initiative (AGI), 
which is busily establishing itself in cor- 
ridors of poweracross the continent. For 
the crowd gathered at the hospital in the 
searing heat, however, none of these 
issues matters. Their overwhelming 
preoccupation is to secure a selfie. 

“Toneeeeee,” a group of blue-uni- 
formed nurses squeal as he emerges 
from a black S-Class Mercedes, pressing 
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The passenger door opens, 
and at the first glimpse of Blair 
there's an eruption ofcheers 
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around him with their mobile phones 
outstretched. “Mr Blair! Mr Blair!” 
shouts a hospital porter, his phone 
hanging in wait, the surrounding smell 
of disinfectant so strong that it chafes 
the back of the throat. In their midst, 
Blair is beaming ina manner that recalls 
those old photographs from his election 
success in 1997 rather than the more 
haunted - often hunted - figure more 
familiar today. 

Ever the politician, he clearly loves the 
adulation; and over the course of four 
days travelling with him, and several 
in-depth conversations, it becomes clear 
that the missionary zeal that his allies 
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Medical workers at 
Redemption Hospital in 
Monrovia, Liberia 
ABOVE: Blair is 
greeted by staff at 
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- and enemies - frequently remark on 
has not dimmed with age. What also 
becomes clearis that he believes he has 
found a new outlet for it in Africa. 

Sierra Leone's president, Ernest Bai 
Koroma, knows exactly how bad the 
prognosis for the Ebola epidemic was 
last summer. The disease had already 
spread from Guinea to Liberia and now 
it was gaining epidemic status in Sierra 
Leone. At the Connaught Hospital so 
many infected people were arriving at 
the front gates that they had to be turned 
away. Medical staff were dying of the 
disease alongside their patients. 

Today the number of infected cases na- 
tionwideis barely in single figures; all those 
who had contact have been quarantined. 
The Ebola crisis is not over, but, barring а 
fresh outbreak, itis under control. Interna- 
tional operators are even restoring flights 
tothe country. Sierra Leone, Koromatells 
me, is once again “open for business”. 

“It was difficult when [the epidemic| 











started as we did not know anything 
about Ebola,” he says as we sit in his of- 
fice at the country’s Presidential Lodge. 
“But we knew it was a fight we could not 
lose. If you are defeated by Ebola, then 
it is the extinction of the country. Just 
before Ebola struck we were the second 
fastest-growing economy in the world; 
not only in Africa or West Africa, but in 
the world. We made it happen because 
the government was focused and the 
people were resilient, committed. Then 
we had these difficulties.” 

Everything Sierra Leone had achieved 
was suddenly at risk. The country’s ad- 
ministrative infrastructure was swamped 
bythe speed at which new cases emerged. 
Corpses were being abandoned in the 
streets. Ambulances broke down as spare 
parts ran out. No one even knew exactly 
how many people were infected, or even 
where they were located. 

That was how Blair found himself part 
of the solution. His Africa Governance 





RIGHT: children 
orphaned by Ebola 
in Sierra Leone, now 
being cared for by the 
British charity Street 
Child 





Initiative does not provide doctors 
or nurses or medicine. It focuses on 
something often dismissed or not even 
considered in modern schools of crisis 
management: the daily task of govern- 
ance. Drugs and medical staff were no 
use if they could not get to where they 
were needed. What was required was 
command and control. 

“What Tony Blair’s group did,” Ko- 
roma explains, “was set up structures, 
command centres and other things. 
They were integral in the process. It 
was a Vital role.” Beating Ebola was not 
just a medical challenge, it seems, but 
a logistical one. 

АС had already secured workin Sierra 
Leone, Liberiaand Guinea before the dis- 
ease struck. The organisation developed 
after Blair’s resignation from office - and 
expanded from a team sent on a place- 
ment to Sierra Leone’s capital, Freetown. 
Their success resulted in Sierra Leone’s 
neighbours wanting that expertise, too. 
Soon AGI had staff placed in each coun- 
try’s crucial departments. 

Those working for AGI are instantly 
recognisable. They are the ones in suits 
(for the men) or pencil skirts and heels 
(for the women) - not the cargo trou- 
sers and T-shirts usually favoured by 
NGOs. Nor are they drawn from the 
same background as those tradition- 
ally undertaking such work. Few boast 
international development degrees on 
their CVs. Instead, AGI’s staff are drawn 
from the civil service, management con- 
sultancy, and even the City. 

Many of them are fully au fait with 
the implementation of the New Labour 
project. If Blair is, as some critics sug- 
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The little that has been written 
about AGI has been caught up in 
the general suspicion about Blair 
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gest, empire-building in Africa, he is 
doing so by putting those familiar with 
his own particular brand of public-serv- 
ice reform in positions of authority. 
Nick Thompson, its CEO, previously 
headed up the climate change unit 
at the Department of Business. His 
deputy, Andrew Ratcliffe, was in Blair’s 
strategy unit at Downing Street. The 
founding CEO, Kate Gross, who died 
last year from cancer at the tragically 
young age of 36, had been an aide to not 
only Blair, but his successor, Gordon 
Brown, too. 

Thompson joined us for what would 
prove to be a whistle-stop tour of Sierra 
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Leone, Liberia and Guinea, with barely 
a day in each, and every minute on the 
ground filled with meetings. Even the oc- 
casional scheduled period of downtime 
was usually limited on the itinerary to no 
more than 15 minutes. At 62, Blair clearly 
has no intention of easing up. 

Little has been written about AGI - and 
when it has, it has rarely been positive, 
thanks to the general suspicion about 
Blair and his behaviour since leaving of- 
fice. Itis normally grouped in with Blair’s 
other interests - both commercial and 
charitable - in articles with headlines 
such as “Tony Blair's byzantine world of 
advisers and lucrative deals”, and “The 
VERY rich friends who support Tony 
Blair's network of charities”. 

Through my own regular visits to Af- 
rica, I realised how fast AGI’s influence is 
spreading; increasingly, it's an organisa- 
tion that cannot be ignored. Ethiopia, 
Kenya, Nigeria and Rwanda are among 
the countries where its personnel also 
populate the president's offices. Having 
been a child in the Soviet Union, born 
long before glasnost, I also know that 
ineffective government can impoverish 
a country. I have childhood memories 
of people queuing for food. Even today, 
fortunes are being stolen from my native 
country through corruption. AGI claims 
to be working to address such problems. 
But who exactly are these people, and 
what do they do? 

Thompson, a boyish 37-year-old with 
glasses and permanent two-week-old 
stubble, admits that when Ebola struck, 
the organisation was unsure if it hada 
role. Until then, AGI had focused on 
enabling economic development - such 
as the rebuilding ofthe port in Liberia’s 
capital, Monrovia - rather than emer- 
gency health initiatives. Other NGOs 
were now pulling out their personnel > 
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from the region. Thompson wondered 
whether AGI should leave too. 

“Like the rest of the world, we didn’t 
see Ebola coming,” he explains. “But by 
August, when President Johnson Sirleaf 
declared a state of emergencyin Liberia, 
it was clear that it was the government’s 
biggest priority and it needed to become 
ours, too. What we realised was that we 
had an important role to play. Coordi- 
nation and organisation are even more 
important in a crisis than they are in 
“peace time”” 

Two very different buildings in Free- 
town illustrate the impact of the deci- 
sion to stay. One is the wood-panelled 
modernist structure built in the heart of 
the city to stage the trial of the infamous 
warlord Charles Taylor at the end of the 
Sierra Leone civil war. Here, AGI helped 
the Sierra Leone and British militaries 
establish the country’s first Ebola Na- 
tional Situation Room. Until then, no 
one knew exactly where the disease was 
or what resources were available to stop 
it. Itwas quickly found, for example, that 
although 90 per cent of cases were in the 
west of the country, half of all available 
hospital beds were in the east, a five to 
10-hour drive away. The result was a 
nationwide effort to move beds to where 
they were needed. 

The other building is a nondescript 
office block up the hill from the country’s 
national museum that, before the crisis, 
housed the British Council. Last sum- 
mer, AGI helped to set up a nationwide 
network of district control centres. It was 
here that they established the first. 

Today the building looks like the op- 
erational HQ ofan armyin the field - the 
walls covered in maps, and with white 
boards marked with details about the 
latest people infected or in quarantine. 
Every new case, dead body and possible 
case of infection in the surrounding re- 
gionis carefully tracked. Such painstaking 
attention to detail slowly enabled an out- 
of-control crisis first to be compartmen- 
talised and then, ultimately, stopped. 

For Blair, AGI’s assistance during 
the Ebola epidemic has vindicated his 
setting it up. He knew from his time in 
government that political power rarely 
works as people imagine. The office of 
President or Prime Minister may bring 
the holderthe aura of authority, but the 
ability to deliver change depends on 
establishing mechanisms to implement 
what has been decided. 

That is not easy in the West. Blair has 
said he wishes he had been more radical 
in his first term as Prime Minister. He 
did not understand fully how to wield 
thelevers of power effectively enough to 
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implement the reforms he wanted. Later 
he appointed Sir Michael Barberto run a 
Delivery Unit at Number 10, which was 
such a good idea that the current Con- 
servative government has just copied it 
with the creation ofan “implementation 
task force”. In Africa, where few coun- 
tries have the tradition of alongstanding 
independent civil service - and where 
vested interests can be rooted and pow- 
erful - it is even harder. 

“We live in an often post-ideological 
era where the critical challenge is gov- 
ernments getting things done,” Blair 
tells me as we fly out that evening from 
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Blair is insistent that there 
is no crossover between his 
business interests and AGI 





Freetown. “That is why we started AGI. 
It is specifically designed to help those 
governments build the capacity for de- 
livering change. That’s what we did with 
Ebola. The situation was spiralling out 
of control and the governments were 
struggling. Then you had a vast influx 
of international help. But it needed to 
be channelled. That was the key, and 
our people played an absolutely crucial 
part in putting that together.” 

It maybe his team who put those struc- 
tures in place, but it is Blair, when he 
visits, who in each country goes straight 
into the offices of the President. The 
impact of his arrival is almost imperial, 
and heralds a process that starts before 
he even leaves the airport. Whether in 
Freetown, Monrovia or Guinea’s capital, 
Conakry, roads are closed off and police 
outriders provided. Low-profile itisn't 
- the passing of his cavalcade dramatic 
enough to make people stop and stare. 

Thetemptationisto imagine that part 
of AGI’s attraction for him is the oppor- 








BELOW: the maternity 
ward at Connaught 
Hospital in Freetown, 
Sierra Leone - now 
restored after being 
given over to Ebola 
victims at the height 
ofthe crisis 





tunity to once again be feted asa political 
celebrity. Certainly his pleasure at chair- 
ing committees on subjects that matter 
is clear. In both Guinea and Sierra Leone 
itwas he who helped lead the national- 
response meetings during our visit (in 
fluent French, for the Guineans). Both 
Blair's people, and Blair himself, are in 
the inner sanctum of the governments 
where AGI operates. 

He is honest about his love of the proc- 
ess of governance - “Т adore it” - but is 
insistent that his focus in Africa predates 
his departure from political office. “Af- 
rica was a big part of my premiership,” he 
says. “In 2005 we had the Commission 
for Africa, which is still a landmark docu- 
mentas the right relationship between 
the developed world and the developing 
world. Then at the Gleneagles Summit, 
the G8 Summit in 2005, we had Africa 
as the centrepiece. So the interest in 
Africa was always there.” 

He is also insistent that there is no 
crossover between his business inter- 
ests and AGI. Blair has two commercial 
companies: Windrush, which markets 
him as an adviser to governments, and 
Firerush, which does the same to busi- 
nesses. Both have made him arich man 
and have been at the heart of the belief 
among his most caustic critics that he is 
now cashing in on his time in office. 

AGI, presumably only too aware how 
toxic a conflict of interest would be for 
their - and their figurehead’s - repu- 
tation, has gone to extremes to try to 
ensure no contagion. Compliance, legal 
and accounting teams all monitor for 
potential clashes. Money is provided 
by funders - the Bill & Melinda Gates 
Foundation, the World Bank and War- 
ren Buffet’s son Howard among them 
- publicly named on its website. Of the 
countries where they work, only Rwanda 
contributes to the organisation's costs. 
Blair himself is not paid a penny. 

AGI also insists that it carefully vets 
those who ask for its help, saying that it 
will only work with governments that 
have demonstrated their commitment 
to improving the living standards of 
their people rather than themselves. 
Having meta number of those working 
for AGI, many of whom volunteered to 
stay in Ebola-struck countries to help, 
itis impossible not to be impressed by 
their dedication and idealism. These are 
people whose stated motivation is not 
securing some sort of shady business 
deal, but to try to end poverty. They 
ridicule the idea that AGI is a front for 
Blair Inc - and I believe them. 

Nevertheless, Blair's ambition for 
AGI is startling. This will be “big”, he 








promises, with plans to expand across 
the continent. He believes that this is 
possible because it provides a need that 
many traditional NGOs - often working 
independent of governments and rely- 
ing on foreign workers who take their 
expertise and knowledge with them on 
departure - do not serve. 

“There is unlimited demand in Africa 
because we offer something unique, 
which is people living in the country, 
working alongside the team of the 
key decision-maker,” Blair explains. 
"Governance is the key to successful 
progress for developing countries today. 
All ofthe countries we have worked in 
have actually shown progress as a result 
of that." 

“Governance,” he confirms, is one 
of the two areas that he wants to *re- 
a focus on now.” The other remains 

“religious extremism”, despite his res- 
ignation as the Quartet's envoy. Even he 
would struggle to claim that his time in 
that role, beset as it was by the intran- 
sigence of the most conservative Israeli 
political parties and the recent bloody 
turn in the peace process, delivered 
much of substance. 

But the determination to remain avoice 
in the Middle East clearly remains. Partly 
this will be through Blair’s chairmanship 
of the European Council on Tolerance 
and Reconciliation that was announced 
last week. But largely it will be through 
time spent working on his Tony Blair 
Faith Foundation, the body established 
to try to tackle religious zealotry. 

“Extremism based on a perversion 
of religion is a fundamental challenge 
and the whole essence of the work that 
I do now [through the Foundation] is 
based on the belief that you have to 
attack the ideology of extremism and 
not just the violence,” he says. “We 
should pull the governments of the 
world together and say: ‘Look, there 
should be a global responsibility on 
any nation to promote religious toler- 
ance and root out religious prejudice 
in your education systems, formal or 
informal. We will defeat this when we 
have the right combination of hard and 
soft power.” 

He clearly does not question the ap- 
propriateness of his continued involve- 
ment in the Middle East, despite all the 
criticism that has been heaped on him. 
Such is the certainty of his own internal 
world view, and his place in it. Indeed, it is 
only when conversation turns to Britain, 
the country in which he and his family 
live, that his confidence falters. There he 
is not feted. There he has no outriders, is 
not whisked on arrival into the offices of 





BELOW: maps and 
charts in Freetown, 
tracking the spread 
of Ebola 
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the “key decision-maker”. Back home he 
is often ignored; even ridiculed. 

Itisnotasifhe is uninterested in Brit- 
ish politics. Quite the opposite, in fact. 
“The extraordinary thing about the elec- 
tion was that in many ways it was a classic 
1980s election,” he confides about last 
month’s vote in which the Labour Party 
did so badly. “This was a tax-and-spend 
election in which the Tories said, ‘You 
may not like us, but you’ve got to vote 
forus because of economic competence. 
It was a traditional Labour Party vs a 
traditional Tory Party - and you got the 
traditional results. 
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It is only when conversation 
turns to Britain that Blair's 
confidence falters 
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"Progressive parties win when it's 
clear that they understand and get the 
future. This is particularly true in the 
generation that's coming up today. They 
want solutions that empower them, that 
give more control over their lives; and 
whereas the Tories are often anti-gov- 
ernment, our job - which is why the 
Third Way politics still remains abso- 
lutely the right way forward - has got 
to be to say: “The role of government 
is to be strategic and empowering and 
necessary. You won't win the argument 
on inequality unless your methods of 
tackling it are seen to be relevant and 
future-orientated. People don't want 
the state sitting on top of them or telling 
them what to do.” 

He is still a Labour Party member 
and says he will vote in the upcoming 
leadership poll. “You can debate things 
like the union relationship and how that 
works out and so on. But the idea |for 
the Labour Party| should be to make sure 





that your party is capable of getting the 
broadest interaction with people: that 
its policy debates are informed by the 
best ideas that are available, not just in 
this country but worldwide, and that 
you have a system of accountability that 
keeps the party and people marching in 
step. You look around the world at the 
successful political parties today, and 
they’re a far broader coalition than in 
previous times.” 

But, when I ask why - given all he has 
just said - he thinks his voice has such 
little weight back in Britain, he falters. 
His eyes search the heavens and his words 
initially come as a stutter. “I’ve kind of 
got used to it,” he says. “Butit's... 1 think 
when you are in your country and you're 
Prime Minister for 10 years, you tend... 
You're never going to be a... I don't...” 

“If Pm honest,” he finally says, “I’ve 
stopped thinking about it.” 

This is Blair's conundrum. It is the time 
he spent in office and his effectiveness 
in getting policy through against often 
stringent opposition that informs his 
understanding of why AGI can bea force 
for change in Africa. However, it is this 
very ability to deliver his convictions into 
policy and the resulting fall-out from that 
which nowexclude him from his country. 
For Britain, the stage he once bestrode as 
his ownis nowunderstandably sullied by 
the collective public memory of hundreds 
of thousands of dead Iraqis. 

It appears that the solution Blair has 
adopted is simply to take his skills to 
where they are wanted. For now, that is 
Africa - and in the case of Ebola, that is 
clearly proving Africa's gain. Certainly, 
at Freetown's Connaught Hospital, it is 
only the “work” that matters to those 
gathered there and they're keen to cel- 
ebrate him for it. 

The time comes for Blair to go; the 
cavalcade’s engines are already running 
and the crowd are waiting patiently. He 
emerges from the hospital fora last shake 
of hands, a few more selfies, a goodbye 
wave. There is a final cheer from the 
crowd; the sky fills with outstretched 
hands. Then he's off, his motorcycle 
outriders clearing the way. 

As people slowly disperse, I see anurse 
proudly showing to her friends the photo 
she took with him. She laughs and points 
at it, her pleasure tangible. Why so happy, 
Task her. “Because he is Tony Blair,” she 
says. “We love him in Sierra Leone.” 

Being wanted. Being able to make a 
difference. The Blair cavalcade in motion 
once again @ 

Evgeny Lebedev is the owner of ‘The Inde- 
pendent’ and Evening Standard” Follow 
him on Twitter: @mrevgenylebedev 
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Immortalised by David Hockney, and one half of an extraordinary creative duo, 
Celia Birtwell designed clothes that defined an era. Alexander Fury meets her 
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Celia Birtwell 





RIGHT: Birtwell 
at work in 1969 





don’t think I’ve ever met anyone who's 

been painted by a “proper” artist be- 
fore, let alone someone whose portrait 
came, in part, to characterise both the 
style of an era, and the style ofan artist. А 
great artist, too. It’s not the sort of thing 
that happens in 21st-century London, 
nor in the fashion industry. 

My overriding image of the fashion 
and textile designer Celia Birtwell 
comes not from photographs of her 
today - which are nevertheless numer- 
ous, showing an almost picture-book 
ideal of the twinkly eyed, rosy-cheeked 
74-year-old grandmother that she is. It 
comes from David Hockney's double 
portrait, painted between 1970 and 1971: 
Mr and Mrs Clark and Percy. Yes, that 
one, the one in the Tate. 

At the time, Birtwell was Mrs Clark, 
wife of the fashion designer Ossie. Percy 
was the cat - although actually it was 
another cat. The one perched in Ossie’s 
lap was called Blanche. But Hockney 
thought Percy made for a better title. 
He was right. 

In the painting, Birtwell wears a dress 
co-designed by her and her husband. 
Theirs was one of fashion’s most volatile 
but successful marriages. Success is an 
odd word to use, given that the couple 
divorced in 1974, and Clark and his busi- 
ness were declared bankrupt in the early 
1980s. But their professional and per- 
sonal partnership defined the 1960s and 
70s, forming a blueprint for contempo- 
rary British fashion. That blueprint com- 
prises spectacular shows, painstakingly 
constructed clothes, a global influence 
on other designers and, paradoxically, 
creative abundance shackled by financial 
reality. Ossie Clark and Celia Birtwell 
represented its first cresting wave - one 
that inevitably came crashing down. 

So, it’s strange to sit opposite Birtwell 
inthe slightly fuddy-duddy enclaves ofa 
rococo-stuccoed, duck-egg blue restau- 
rant at Fortnum & Mason department 
store. She likes it, she says, because it 
isn't cool. Birtwell herselfis cool - well, 
she is and she isn’t. Г sure she'd rather 
I said she wasn't, but her designs were 
and still are, preternaturally popular. 
The dresses she and Ossie designed were 
wrestled over - and 35 years later, a col- 
laborative collection with Topshop in 
2006 saw lines snaking along Regent 
Street, she proudly recalls. 

In just overaweek’s time, another Birt- 
well collection is being made available to 
the public: her personal archive of Ossie 
Clark - clothing that spans the breadth of 
their creative and romantic partnership. 
“A lot of people have asked me why I’m 
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selling it,” she says. “The answer is - it’s 
the right time.” Birtwell is talking person- 
ally, but it also latches on to a Seventies 
mood that has been ebbing and flowing 
in fashion for the past couple of years, 
making all those Ossies look right for 
now. Birtwell herself has benefited - she 
worked with the house of Valentino on 
a pair of collections this year. “Do you 
think they asked me because I’m very 
Seventies?" Birtwell asks me, part an- 
noyed and part, I suspect, curious. 
There's plenty of curiosity in Birt- 
well. It's evident from the moment we 
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Ossie was really 
ambitious and very 
clever. Fashion designing 
was inherent in him 
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sit down together: we begin with her 
asking me a question, rather than the 
other way around. She wonders where 
I’m from - the answer, Bolton, isn’t too 
far from where she grewup. Birtwell was 
born in 1941 in Bury, Lancashire. Her 
mother was a seamstress, her father an 
engineer working with textiles. They 
moved to Prestwich, then to Salford, 
where Birtwell attended Salford Tech- 
nical College, studying textile design. 
“I’m very pleased I come from the North; 
Pm very proud of that. My memories of 
Salford were a bit like Coronation Street 
- I knew the guy who started that, Tony 














Warren.” She also crossed paths with L.S. 
Lowry, habitually wrapped in a giant 
trench coat in her college halls, and in 
1959 first met the 16-year-old aspiring 
fashion designer Raymond Clark - who 
everyone knew as Ossie. 

It wasn't love at first sight, but Clark 
and Birtwell were drawn to each other. 
“He was really ambitious, and very clev- 
er," Birtwell recalls, *and didn't need to 
be taught certain things. It was inher- 
ent in him. He picked up on the fact 
that my mother could make clothes. He 
came from Warrington, and he'd come 
and stay for the weekend... he'd pickup 
things, different technical things about 
clothes, how you puta collar in. She re- 
ally thought he was talented.” 

Others agreed. After Birtwell moved 
to London, Ossie followed, and began 
studies at the Royal College of Art. 
Alice Pollock, an entrepreneurwho had 
founded a boutique called Quorum, ap- 
proached Clark to design clothes for 
her while he was still a student. Having 
worked in a variety of jobs - “I was a 
waitress, I worked in the wig department 
at the Aldwych, at the RSC” - Birtwell 
had returned to her training in textiles, 
creating upholstery fabrics for Heals in 
1963. She had also moved in with Clark, 
marking the start of a love affair that 
would lead to marriage in 1969 and the 
birth of two sons. In 1965, after Clark 
graduated from the RCA, theyalso began 
to collaborate professionally, Birtwell 
designing the textiles for Ossie’s Quo- 
rum designs. “At first I did one, because 
that was all they could afford. And it just 
blossomed from there,” she recalls now, 
with modesty. 

What blossomed was one of fashion’s 
richest collaborations - Birtwell’s prints 
providing the perfect accompaniment 
to Clark's fluid, Thirties-influenced 
designs. Those, in turn, influenced 
others - Yves Saint Laurent visited 
Clark's shops and immediately began 
creating clothes in a similar vein; when 
his clothes were exported to American 
department stores, New York designers 
ripped them off mercilessly. Birtwell 
recalls designing her fabrics at home 
and bringing them to Clark in his stu- 
dio. “Pd throw the fabrics on the table 
then disappear. Then he'd bring me 
something," she says. 

While Birtwell herself wasn't inter- 
ested in the construction of clothes, 
Clark was a wizard. ^He could have 
been an architect - he was very good at 
three-dimensional shapes. Iremember 
Hockney once said to me that he saw 
him make a pair of gloves, just cutting > 
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Celia Birtwell 





RIGHT: Birtwell 
with David 
Hockney, in front 
of his Mr and Mrs 
Clark and Percy; 
in 2006 
BELOWAND 
BELOWRIGHT: 
some ofthe 

pieces from the 
Celia Birtwell 
Collection that 
are about to be 
auctioned 
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as you see it |with no pattern]. All that 
knowledge was just part of him.” 

It was at the height of their collabora- 
tion - the same year that they staged a 
riotous fashion showat the Royal Court 
Theatre, where the models included 
Penelope Tree, and among other peo- 
ple in attendance were David Bailey, 
Michael Chow, and Paul and Linda 
McCartney - that their friend David 
Hockney painted the couple in that dual 
portrait, awork that that has been com- 
pared to Van Eyck's Arnolfini Portrait. 


өө 


I struck a chord with 
Hockney. I think he sees 
me as a bit ridiculous 
- and it’s probably true! 


өө 


Birtwell was pregnant with their second 
child, George. 

Hockney's picture, like Van Eyck's, 
is rich with double-meaning - the open 
window signalling departure, the cat 
perched on Clark's lap symbolic of the 
libertine. Clark's erratic behaviour 
and drug addiction put a strain on the 
marriage which it could not survive. In 
its aftermath, Birtwell moved to Los 
Angeles at the invitation of Hockney, 
for whom she was a paid model for five 
years. ^I went to stay with him in the 
1970s, when my kids were very young; 
I spent three months in Malibu,” she 
recalls. “We had quite an interesting 
relationship because I met him really 
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through Peter Schlesinger |Hockney’s 
then-boyfriend|. He would never have 
really got to know me had it not been 
for Peter coming round to see me after 
a party at night; or David had gone to a 
party, so Peter would come and sit with 
me and my kids. So he had to get to know 
me - and we struck a chord. I’m very 
fond of him. I make him laugh. I think 
he sees me as a bit ridiculous. I'm fine 
with that! It's probably true! He likes 
teasing me... we've kept ourfriendship 
going for a long, long time.” 

Hockney has completed a series of 
portraits of Birtwell. She has one herself, 
and the latest was undertaken in May last 
year. “I’m very honoured that he likes 
looking at me, and drawing pictures of 
me,” she says. It was also Hockney who 
encouraged her, in the early 1980s, to 
begin designing fabric again. 

In 1984, Birtwell opened a shop in 
Bayswater, creating fabrics for the home. 
Why for the home, I ask, rather than for 
fashion? “I think it’s when I didn’t have 
Ossie,” Birtwell says. “I mean when I 
worked with him... you couldn’t really 





get better.” There’s a hint of affection 
still, but not nostalgia, nor pain. She 
mentions Ossie frequently, when dis- 
cussing her life and work - as might be 
expected of two creatives whose work 
was so entwined. “I can get a bit sort 
of sentimental,” she shrugs, not stoic 
but certainly pragmatic. “But I’m not 
going to.” Following Clark’s violent and 
untimely death in 1996 at the hands of 
an ex-lover, Birtwell staged the first 
retrospective of his work - including, 
of course, their collaboration - at War- 
rington Museum and Art Galleries; it 
opened in 1999. “I’m very proud of it,” 
Birtwell says, “but I mean, nobody went 
to Warrington!” But in 2003 the V&A 
followed suit - their homage igniting a 
revival of Ossie Clark that continues to 
this day. Birtwell's wardrobe formed a 
crux of the exhibition. 

That wardrobe is what Birtwell is 
auctioning later this month, with the 
London fashion specialists Kerry Taylor 
Auctions. There are a few ofthe signature 
slipstream Ossie flower-child dresses, 
splashed with Birtwell’s stylised foliate 








prints. But not as many as you'd expect. 
“Гуе not got a lot of chiffons, they've 
walked over the years,” she recalls, wryly. 
“And I don’t normally wear my prints. 
I think they wear me, a bit.” She grins. 
“Tt’s like a carpenter who doesn’t have 
any shelves, I suppose.” 

Nevertheless, Birtwell’s collection 
is exceptional: there are sweeping ex- 
amples of Clark's tailoring - snakeskin 
jackets, intricate print blouses, including 
one that Mick Jagger cross-dressed in, 
and the dress, dubbed “Heavenly Twins”, 
that Birtwell wore in that seminal Hock- 
ney portrait. There are a few others pre- 
viously immortalised in Hockney’s back 
catalogue, too, ifyou look hard enough. 
“It's another episode of my life,” Birtwell 
comments, a little wistfully. She leans 
forward, conspiratorially, and confesses 
candidly. “It’s not a brilliant collection 
- I’m only telling you this. Maybe I’m 
too close to it. The artistry, and the work- 
manship, and the tailoring... certain 
pieces I think are to be respected.” 

Birtwell zs too close to it. The selection 
of clothes she’s auctioning - almost 50 








lots - are more than just great clothes 
by a great designer. They are an unpar- 
alleled summary of a cultural moment 
captured in cloth - Swinging London 
made material. The auctioneer oversee- 
ing the sale, Kerry Taylor, calls them, 
simply, “extraordinary”. “Hopefully 
Ithey'll be] enjoyed by a lot of people 
- put into a glass case to be looked at by 
many, rather than a wardrobe owned 
by one,” says Birtwell. “But you can't 
dictate that.” 

The one thing Birtwell can dictate 
today, however, is her own legacy. She 
recalls one collaboration which was, in 
her view, simple-minded: “I told them 
to bugger off.” 

Her work with Valentino seems far 
more to her taste, although, in a perfec- 
tionist aside, she comments that “the 
red isn't quite the right red” Her com- 
plex graphics - florals, butterflies and a 
“funky dragon" - writhe around a selec- 
tion of pieces in the house's Pre-Fall and 
autumn/winter collections. Moreover, 
the house named her a “muse” for the 
collection, alongside Gustav Klimt’s 





lover and model Emilie Louise Flóge, 
although she wasn't around to help them 
realise the clothes. “Itwas an honourto 
collaborate with Celia Birtwell,” says 
Maria Grazia Chiuri and Pierpaolo Pic- 
cioli, the duo who run the label. “As an 
iconic artist and muse, she has always 
had a delicate sensuality and distinctive 
approach to blending art from everyday 
life into her own aesthetic.” No mention 
of the 1970s, see. 

I can't help but wonder if Birtwell has 
given up all of her Ossie (the proceeds 


өө 


Pm pleased I come from 
the North; my memories 


of Salford are a bit like 
‘Coronation Street” 


өө 


from the sale are intended to create an 

inheritance for her grandchildren). As a 

clothes-hoarder myself, I find the notion 

unbearable. “I’ve only kept the dress that 

I wore at the show at the V&A - that I 

was rather moved by,” says Birtwell, of 
a black lace and silk dress created by 
Clark’s own hands. “My memory of him, 

my thank you to him, was that dress. So 

I will keep that one.” She smiles, nods, 

and for a moment Celia Birtwell looks 

just like Mrs Clark again, straight out of 
that Hockney @ 

The Celia Birtwell Collection is part of 
the Passion for Fashion sale on 23 Fune 

2015, at Kerry Taylor Auctions, London 

SE1; kerrytaylorauctions.com 
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Lion Farm Estate 
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Left: Crusader Close; 
taken on the Lion Farm 
Estate in 1991 





ESTATE 
OF THE 
NATION 


Robert Clayton s 
photographs 
capture life in a 
corner of early-90s 
England, writes 
Jonathan Meades 


he Lion Farm Estate is at Oldbury 

in the Metropolitan Borough of 
Sandwell and Dudley. This is the east- 
ern fringe of the Black Country, where 
it seamlessly elides with Birmingham. It 
is aplace of former mines, former forg- 
es, ruinous factories, little-used canals 
and big sheds. The estate was built in 
the first half of the 1960s when the area 
was pre-post-industrial. 

When Robert Clayton made his pho- 
tographs of Lion Farm Estate, even its 
most recent buildings were more than 
a quarter of a century old. That was in 
1991. The consensus on housing had 
long since ruptured. The right — right! 
- to buy had been introduced and with 
ita fiasco of unintended consequences, 
one of which was the establishment ofa 
hierarchy of social housing. 

What changed the complexion of social 
housing was the practice of “decanting” 
into second-tier projects, sociopaths, 
recidivists, junkies, the unemployable, 
the wilfully dependant, and the cast-out 
victims of another cruel wheeze of that 
era, the mendaciously named Care in 
the Community. Clayton captured Lion 
Farm on the eve of this calamitous inva- 
sion which would result in the partial 
destruction of the estate. 

The strength of his vision and his 
work’s usefulness (and poignancy) are 
founded in its balance. It shows a place 
which is worn, far from perfect, rough 
at the edges, where civility is perhaps 
provisional, where the promise of worse 
tocome has notyet been fulfilled. Clayton 
resists drama and melodrama. The Black 
Country is among the most populous 
areas of Britain, yet the estate seems both 
far from anywhere and, more astonishing- 
ly, deserted to the point of desolation. 

Clayton’s reluctance to push colours > 
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Lion Farm Estate 
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is indicative of the entire project. There is 
no moral virtue in avoiding saturation and 
there is nothing “dishonest” about avail- 
ing oneself of post-production tools. But 
there is unquestionably a documentary 
virtue in recording what things were like 
without caricature, without exaggeration, 
without intercession - so faras that is pos- 
sible, for naturalism is, after all, aform of 
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artifice which occludes its artifice. Still, 
he convinces us that this is what it was 
like a generation ago. 

His Lion Farm was obviously not the 
green-and-pleasant land which the post- 
war consensus strove for and did, some- 
times, achieve. But nor was it a dystopian 
slum. What Clayton recorded is valu- 
able precisely because it shows neither 
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Above: “Phoenix Pub”; 
below left: “Fayne, 24, 
Harry Price House”; 
below right: Maestro, 
Maxi, Capri, Escort” 








a model estate, a showplace, nor a sink. 
The typical is elusive. It's a hard thing 
to capture because it surrounds us and 
doesn't shout. 115 the 90 per cent which 
is habitually overlooked as we set our 
sights on the exceptional 10 per cent: 
on the one hand picture-postcard tour- 
ism, on the other frissons of delight at 
noxious slums. 





24 THE INDEPENDENT MAGAZINE 











There was nothing specialabout Lion 
Farm Estate. It could have existed in more 
orless any British conurbation which was 
onthe cusp of losingits raison d être. What 
is special is Clayton's humane rendering 
ofitas atime capsule which emphasised 
ordinariness. This was howit was for mil- 
lions of people in the early 1990s. This 
was Britain between Thatcherism and, 





well, the smiley neo-Thatcherism of New 
Labour. A new political consensus was 
in place, an insidious consensus which 
blithely disregarded the sort of people 
who lived on such estates, the invisible 
people, the little people who had not the 
wherewithal to exercise their precious 
right to buy. Again, Clayton leaves us to 
reach such conclusions. He has a broad 





Above: ‘Going Out’; 
below left: ‘Chopper’; 
below right: ‘Resident, 
Harry Price House and 
Original 1962 Fittings’ 
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and important socio-political point to 
make. It is all the more potent for being 
made so quietly 6 

This is an abridged version of an essay 
that accompanies Robert Clayton’s book 
Estate) available at www.stayfreepub- 
lishing.co.uk. The exhibition'Estate'is at 
the Library of Birmingham, in conjunction 
with LA Noble Gallery, until 26 Tune 
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Food & Drink 











Mark Hix 





High thread count 
Soups, sweets, savouries, even a cocktail... 
Tiny strands of saffron add subtle flavour 
to just about anything 


PHOTOGRAPHS BY JASON LOWE 


here was a time when saffron was 

grown prolifically in the British 
Isles - the Essex town of Saffron Wal- 
den was at the heart of production and 
was named after the spice, while Cornish 
saffron gave us the Cornish saffron cake. 
The height of the UK’s saffron produc- 
tion was around 500 years ago, before 
cheap imports from Kashmir and Iraq 
made production in the UK no longer 
a viable proposition. But Essex farmer 
David Smale has revived an important 
culinary spice, bringing some home- 
grown luxury back to farming. 

Ifyou are travelling in the Middle East 
or North Africa, don’t be tempted by 
that cheap pale-orange coloured stuff 
that gets sold in markets. It's a con - and 
tastes nothing like saffron. 

The real thing lends itself well to 
creamy puddings, which is probably 
one of its most popular uses. 


LEEK, SCALLOP AND 

SAFFRON BROTH 

SERVES 4 

This is a nice, subtle way to use saffron 
and its addition here makes a leek and 
potato soup more interesting. 
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2 leeks, trimmed, cut into rough 

2cm squares and washed 

A good knob of butter 

A good pinch of saffron 

500g waxy potatoes, such as Charlotte, 
peeled and cut into rough chunks 
800ml fish stock 

3tbsp roughly chopped parsley 

Salt and freshly ground black pepper 
4 scallops, cleaned and roe removed, 
thinly sliced and chopped 























Melt the butter in a saucepan and gently 
cook the leeks without colouring for 2-3 
minutes, with alid on. Stir every so often 
to prevent them browning. 

Add the potatoes, saffron and stock, 
season and simmerfor about 10 minutes, 
until the potatoes are just cooked, still 
retaining some firmness. Add the parsley 
and simmer for another 2-3 minutes. Lay 
the scallops in the bottom of the bowl, 
pour the hot broth over and serve. 


GOLDEN HARVEST COCKTAIL 

SERVES 2 

I bought a bottle of this saffron-infused 
gin from David Smale, who was selling it 
at е River Cottage Spring Food Fair a 





Opposite, clockwise 
from top: leek, 
scallop and saffron 
broth; golden harvest 
cocktail; Iranian 
saffron rice 





few weeks ago. It was bumping into him 
- and obviously the gin - that inspired 
me to feature saffron in this column. 

You can add more or less of any of the 
ingredients if you wish - and maybe add 
a chunk of honeycomb to the glass. 





100ml saffron gin 

15ml dry vermouth 

The juice of half a lemon 
1tbsp clear honey 











Half fill a cocktail shaker with ice and 
add all of the ingredients. Shake for 10 
seconds or so then strain into Martini 
glasses or coupes. Serve immediately. 


IRANIAN SAFFRON RICE 

SERVES 4-6 

Pve had dishes similar to this in the 
past in Persian and Iranian restaurants 
and in people’s homes. I suppose there 
isn’t a definitive recipe for it as each 
person will have their own little twist 
on the classic. You can find barberries in 
Middle Eastern supermarkets or, if you 
can’t, use currants or dried blueberries 
(although they haven’t got quite the 
same zing to them). 





40g unsalted butter 

320g basmati rice, soaked in cold water 
for 10 minutes then drained 

500ml hot vegetable stock 

Salt and freshlp ground white pepper 
1tsp saffron threads, soaked for 30 
minutes in 3tbsp boiling water 

40g dried barberries, soaked in boiling 
water for 10 minutes 

2tbsp dill, roughly chopped 

2tbsp chervil, roughly chopped 

tbsp tarragon, roughly chopped 

60g slivered or crushed unsalted 
pistachios, lightly toasted 





























Melt the butter in a medium saucepan 
and stir in the rice, making sure the 
grains are well-coated. Add the stock, 
a teaspoon of salt and some white 
pepper. Mix well, cover with a tight- 
fitting lid and cook on a very low heat 
for 10 minutes. Don't be tempted to 
uncover the pan - you need to let the 
rice steam properly. 

Remove the pan from the heat - all 
the stock will have been absorbed by the 
rice — and pour the saffron water over 
about a quarter of the surface, leaving 
most of the rice white. Cover with a tea 
towel, reseal tightly with the lid and set 
aside for five to 10 minutes. 

With a large spoon, transfer the white 
rice to a large bowl and fluff it up with a 
fork. Drain the barberries and stir them 
in, followed by the herbs and most ofthe 
pistachios, reserving a few to garnish. > 
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Fluff up the saffron rice in the pan, 
then fold gently into the white rice 
- don’t over mix: you don’t want the 
white grains to be stained by the yel- 
low ones. Taste, adjust the seasoning 
ifnecessary, then transfer to a shallow 
serving bowl. Scatter the remaining 
pistachio nuts over the top and serve 
warm or at room temperature. 


SAFFRON RICE PUDDING 

SERVES 4-6 

I’ve given this classic rice pudding a 
little more colour and spice. You can 
serve it hot or cold or even burn the top 
with sugar as you would a crème brûlée. 
Once you've made it, you can keep this 
covered in the fridge fora couple of days 
until you need it. 





1-1121 Fersey or best-quality milk 
100g good-quality 

short-grain pudding rice 

L2 a vanilla pod 

70-1008 caster sugar 

Soomi thick Fersey cream 

A couple of good pinches of saffron 

















Halve the vanilla pod lengthways and 
scrape the seeds into the milk and 
add the pods as well. Bring the milk 
and half the sugar to the boil in a heavy 
based saucepan, add the rice and sim- 
mer very gently for about 45 minutes, 
stirring regularly until the rice is soft. 
А simmer/diffuser plate is good for 
keeping a low constant temperature 
under the pan. 

Add more milk if the rice pudding is 
getting too thick. Taste for sweetness 
and add more sugar if you wish. Remove 
about one fifth of the pudding and trans- 
fer to asmall pan, then stirin the saffron 
and cook on a very low heat for a couple 
more minutes. 

Leave both rices to cool for about 
half an hour, stirring every so often. 
Then stir four-fifths of the cream into 
the larger amount and a fifth into the 
saffron-infused rice and leave to cool 
again stirring every so often. 

Serve hot or at room temperature, 
with the saffron-infused rice spooned 
or swirled into the middle O 
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What's up. Languedoc? 


WINE BY ANTHONY ROSE 


Asasource of variety 
and quality at a fair 
price, few regions in 
the world can hold a 
candle to the South 
of France. If you're 
driving to the Languedoc-Roussillon 
region this summer and bringing it all 
back home, not only is visiting a select 
winery or two an enjoyable adventure, 
but fretting over whether the wine will 
travel or not is a thing of the past. 

I recently mentioned Jean-Claude 
Mas as an example of the new forward- 
looking producers determined not to 
be outflanked by the New World. It was 
no surprise that a number of his wines 
performed well in the recent Languedoc- 
Roussillon Top 100 competition that Iwas 
involved in. From a total of 600 wines 
entered from 178 producers, Mas’s wines 
featured prominently and included the 
crisply refreshing 2014 Cóte Mas Ver- 
mentino, £8.49, Waitrose, and delicately 
floral, peachy 2014 Paul Mas Nicole Vi- 
ognier, £9.99, Majestic. 

The renaissance ofnégociants and co- 
ops includes Gérard Bertrand, Laurent 
Miquel, Francois Lurton, Jeanjean, Cave 
de Roquebrun and Abbotts et Delaunay. 
Gérard Bertrand’s 2013 Terroir Miner- 
vois, £9.99, Waitrose, scored highly for 
its rich, sweet blackberry succulence, 
while his luxuriously rich and nutty dry 
white 2014 L'Indomptable de Cigalus, 
£25, Majestic, is a model of southern 
French star quality. Laurent Miquel’s 





2013 Vérité Viognier, £14.99, Majestic, 
is one of the South of France's best, all 
smoky honeysuckle and vanilla-scented 
peachiness. Make a diary date with Ma- 
jestic for Cave de Roquebrun’s superb 
2014 Terrasses de Mayline when it ar- 
rives on the shelf in September. 

This improvement in the bigger 
brands is important, but the smaller 
estates bring kaleidoscopic diversity to 
the region. Picpoul de Pinet has become 
the latest supermarket fashion accessory 
but it also needs standard-bearers such as 
the Domaine des Lauriers’ 2014 Picpoul 
de Pinet Classique, £7.95-£9.10, from 
vineyardsdirect.com, Tanners, L’Art 
du Vin, which brings appley bite anda 
grapefruity, saline-crisp zing to seafood. 
Calmel & Joseph’s Villa Blanche Syrah, 
£9.99, Avery’s, Vagabond Wines, Red 
and White Wines, won the Syrah trophy 
for its incomparable spicy, chocolatey 
dark-berry richness and savoury edge. 

At the annual London Wine Fair in 
May, I came across first an excellent 
Grenache-based white in the opulently 
honeyed yet delightfully refreshing 2014 
Domaine Py Corbières Blanc “3ème 
Cuvée”, £10.75, Yapp Bros, and caught 
up in person with the talented English 
vigneronne, Katie Jones. Jones makes a 
superbly full white in the 2013 Domaine 
Jones Blanc Grenache Gris, £14.95, 
The Wine Society, and a satisfyingly 
full-bodied garrigue-herby and spice- 
infused 2013 Fitou by Mademoiselle 
Jones, £13.99, Majestic @ 





SOMETHING FOR THE WEEKEND 





NIGHT IN DINNER PARTY SPLASH OUT 























Molera Prosecco 2012 Cave de Saint-Désirat 2012 Cloudy Bay Pinot Noir 
At last a prosecco that I love, Saint-Joseph From the ‘iconic’ Cloudy Bay, a 
thanksto a drier style and a This is a vivid, well-crafted, sensually perfumed Kiwi Pinot 
crisply refreshing apple and Rhône Syrah with a finesse with mulberry and loganberry 
pear mousse that finishes with of smooth-textured tannins flavours and a seductive 
asherberty flourish. £7.49 behind the black fruits flavours smoothness. £22.99-£27.60, 
(until 22 June), Bargain Booze, which аге crisp, balanced and Ocado, 31Dover.com, The 





Wine Rack precise. £13.99, Waitrose 





Drink Shop, Tanners 





Restaurants 





“Useful” isn't a word 

a you see much on res- 

Af taurant websites. It 

doesn’t quite fit with 

all the artfully styled 

food photography and 

action shots of chefs who fancy them- 

selves as White Heat-era Marco. But how 

many of our dining choices are based, 

not on dazzling cooking or the lure ofa 

shooting-star chef, but on convenience, 
location and user-friendliness? 

Most people who ask me for recom- 
mendations in central London - and 
admittedly it’s a self-selecting sample 
-aren't interested in the latest no-book- 
ing hotspot. They want somewhere hand- 
ily positioned, comfortable, acoustically 
forgiving and not stupidly expensive. 
Somewhere useful, in other words. 

To them, I offer Leicester House, a 
super-central West End restaurant which 
ticks the above boxes, plus one other - the 
food is interesting and really rather good. 
The location - just off Leicester Square, 
on the edge of Chinatown - is not short of 
great places to eat, or shoals of bewildered 
tourists to eat in them. But for the faint- 
hearted diner who fancies something 
spicy and fresh before a film or show, 
here’s the very place: smartish, bookable 
and badly in need of a few customers. 

The area might be seedy - Leicester 
House overlooks some ofthe last “Model 
Upstairs” doorways in Soho - but the 
building has history. For most of the last 
century it traded as Manzi's, a famous Ital- 
ian-owned fish restaurant. Then, formost 
of 2011/12, it housed the ill-starred St John 
Hotel, one of that estimable group’s very 
few flops. Another incarnation has since 
foundered, and now a group of bouncy 
young entrepreneurs is giving itatry, hav- 
ing spotted a gap in the market for French- 
Vietnamese food served in Chinatown 
by a British chef in a room modelled on 
a Georgian townhouse. 

Visiting for lunch, I’m seated by chance 
at the same table which, last time I was іп 
this room, left me showcased like a hard- 
to-shift window display in Amsterdam’s 
red-light district. Thankfully, they’ve put 
up curtains now. The all-white dining 
room of the St John era has been warmed 
up to look like a John Lewis “Contempo- 
rary Dining” room set - all heritage blue- 
grey panelling and leather bucket chairs, 
with the open kitchen at one end now 





Central reservation 


BY TRACEY MACLEOD 








multi-tasking as a bar counter. They’ve 
tried hard to make the place not feel like a 
hotel, and succeeded - though it doesn't 
quite feel like a restaurant, either. 

It's a slightly unlikely environment in 
which to experience the huge, slap-you- 
round-the-chops flavours of Vietnamese 
food. The head chef, Bruce Wilson, hasno 
professional background in Asian cook- 
ing, but you wouldn't know it from his 
sure-handed, broad-minded approach. 
The menu brims with must-order dishes 
which resonate convincingly with sweet, 
sour and salty notes while carrying off just 
a touch of modern-Brit swagger. 

Tender curls of robata-grilled black- 
ened squid crown a feisty stir-fry of 
spring onion and samphire, shot through 
with just the right amount of chilli heat. 
Smoked beef ribs have been given a 
spicy rub worthy of old Soho. A green 
papaya, daikon and cashew salad is tur- 
bocharged with mint and the salty nip of 
deep-fried shallots. Scallops come with 
mirin-dressed seashore vegetables and 
a jug of bone broth: very 2015. 

That broth - deep, rich and complicat- 
ed - reappears loaded with crab wonton 
and pulled pork in what I take to be the 
kitchen’s take on pho; the menu sticks 
to English wherever possible. In fact, it’s 
hard to fathom how this is French-Viet- 
namese food, as opposed to, say, fusion 
Vietnamese, other than the brief selec- 





LEICESTER 
HOUSE 


1 Leicester Street, 
London WC2 
(0203 696 6460) 


Around £25-£40 per 
head, before wine 
and service 


Food 
өөө 


Ambience 
eee 


Service 
00000 


өө 
Smoked beef 
ribs have been 
given a spicy 
rub worthy of 
old Soho 


oe 





tion of charcuterie and fromage, and an 
inviting Francophile wine list. 

The least successful dish we try is 
probably the most French; beignets 
- flabby blobs filled with vanilla cream 
under a snow of shaved coconut and 
lime zest which come over more like 
Japanese pai-shu cream puffs. Much 
better is a dark chocolate pot, served in 
a coffee cup under a cappuccino froth 
of hazelnut cream. 

Afew weeks after opening, there were 
more punters usingthe doorway with the 
"Models" sign than there were custom- 
ers in the restaurant. Lovely manager 
Michael, a survivor from St John days, 
did his bestto compensate, plyingus with 
sparkling French ciderand sunny chat. I 
planned to return later in the week for a 
post-theatre bite, butwhenIsaw Michael, 
poignantly silhouetted against an empty 
dining room, I kept walking. 

It'sa tricky site, butitwould be ashame 
ifthis version 3.0 doesn't work. Leicester 
House is never goingto be trendy or hot, 
but it's handy (another word that won't 
go on the website) to know of a calm, 
well-run restaurant in the ever-shifting 
confusion of Chinatown. 

Vietnamese food for people who don't 
wantto eatin a Vietnamese restaurant; 
surely there's a market for that? Useful, 
asIsay. Nowitjust needs some custom- 
ers to start using it O 
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Mini fruit trees 


Only £14.99 each or buy the full collection for £39.95 


You won't need your own orchard for these fruit trees. These mini apple, O Pot grown 30-4.0cm in height 
pear, cherry and plum trees are specially bred dwarf varieties, producing (pot not included) 
large fruits on stems reaching only 1m (3' 3”) tall. 





P&P 





ө Produces full-size fruit 
The collection consists of ‘Golden Delicious’ and ‘Gala’ mini apple trees, 
the 'Doyenné du Comice' mini pear tree, the 'Sylvia' mini cherry tree and the 
‘Black Amber’ mini plum tree. 


€ Great for adding something different to the garden, patio or balcony 





а 1 T А a a : | T | ч E : ha as 
- Gala 1 Golden Delicious Doyenné du Comice «А Sylvia ё “Black Amberg 


a between late June and late July 2015. Call 0844 557 2635 and quote VMIN251 
or visit independentoffers.co.uk 






ORDER BY POST: The Independent Garden Offer (VMIN251), Admail ADM3952, Spalding, PETI 1ZZ 


| enclose a crossed cheque for £ .......... (address on back) made payable to: Independent Reader Offers, or debit my Mastercard/Visa/Delta/Switch PI d Pri tv Total 
A ease send ME , псе. Ойу Total... 


Title; — Name s 


Address; s Ld c MM RU CN C A 


Postcode: Telephone ИИИ 


Email: | 2.22 


ate 


205922002255 tito DELIS CL. ты £6 





Start Date Issue No IND43379 . Mini fruit tree collection (one of each) £39.95 Е | 


IND43259 Mini Pear “Doyenne Du Comice” £14.99 B 


Mastercard/Visa welcome. We deliver to UK mainland addresses only. Subject to availability. If you are not fully satisfied return within 14 days for full refund. Products are purchased from, and your contract is with Van Meuwen. Visit www.independentoffers.co.uk/terms for our full terms and conditions 
and privacy policy. Order by 31 June 2015. Orders will be dispatched between late June and late July 2015. All deliveries will include a full set of cultural care instructions. 


TERI PENGILLEY; TOBI JENKINS 





Life & Beauty 





"Just mc. Mum. 
Dad - and Boney M' 


was in the car with Mum and Dad last 

Saturday, driving that familiar route 
from their house to Wakefield station to 
get the train back to London. The sun 
was shining, the fields were green and 
Radio 2 was on, because, well, italways 
is. It was Tony Blackburn's Pick of the 
Pops and he was counting down the top 
20 from May 1978. 

There were some classics - the Bee 
Gees (“Night Fever”), John Paul Young 
(*Love is in the Air") and now it was 
time for the No 1to be revealed. What 
would it be? The anticipation in the 
car was palpable. And then it came. 
That familiar intro - the sound of waves 
crashing on to the shore, the humming 
and the ah-ah-ing and then... boom! 
That first, joyous line: “By the 
Rivers of Babylon...” 

There wasn'tadry eye in the Fiat 
Panda. That song was a fixture of 
my childhood. Car journeys were 
always filled with the sound 
of Boney M’s steel drums 
and Ra-Ra-Rasputins. But 
“Rivers of Babylon” was al- 
ways the favourite - the big 
singalong moment. And 
here we are again, three 
decades later - me, Mum 
and Dad, and that song. 

I don’t thinkI’d heard it 
since childhood with both of 
my parents present. Without 
anyone saying a word, we all 
burst into song, blasting 
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out every single syllable at full volume. 
It was magic. In that three minutes or 
so I was ina transcendental state of pure 
happiness. 

Nostalgia, and for that matter remi- 
niscence, has a pretty mixed reputation. 
I know that as I get older I find myself 
connecting with the past alot, and with 
mixed feelings. I question whether it’s a 
healthy thing. But as I boarded my train, 
it occurred to me that there is real power 
in such moments. Why? Because the 
warm glow of nostalgia is also quite often 
about gratitude. It’s about appreciating 
all of the things that have made us who 
we are and got us to where we are. 

The Boney M moment was the 
more powerful because it was a 
shared nostalgia. We all expe- 
rience this type of thing from 
time to time. But it’s usually 
when we are alone or watch- 
ing those “Weren’t the 1980s 
Totally Brill-y-unt”-type 
programmes. 
To have three peo- 
ple on the same 
nostalgic trip at 


, CZ the same time 


¿A is rare. And 
= I’m grateful 
for that. So, 


bm 
~~ the next time 


you feel a wave of 
nostalgia? Ride it, I 
say O 
@lovefoolforever 











BEAUTY SPOT 
Your fragrance 
can be drowned 
out by increased 
body odours and 
antiperspirant. 
In the summer, 
avoid a clash by 
opting for a lightly 
scented or 
unscented 
deodorant. 


өө 


That song is a 
fixture of my 
childhood. 
There wasn'ta 
dry eye in the 
Fiat Panda 


өө 














REBECCA GONSALVES 
DRESSING TABLE 
This week: Father's Day scents 








It’s so unfair that fragrance has a reputa- 
tion as a naff, unoriginal Father's Day 
gift - good stuff makes a fine present. 
From esoteric essences to more acessible 
perfumes, the joy of fragrance is discover- 
ing something new and different. That's 
perhaps why there are so many successful 
spin-offs ofmuch-loved classics. Summer 
is a good time to reassess scent, too, as 
hotter weather strengthens its effects. 
That doesn't mean ditching sweet or 
spicy notes entirely, but a clarifying hit 
of citrus can help keep things cool. 


Shards of Cedar and 
RedThyme 

£95 for 100ml, joloves. 
com Modern yet manly 
- bergamot brings 
freshness, while | 
cedar, redthyme and anos oF CHAR 
vetiver add a spicy Jai 
warmth. 





Light Blue Swimming 
inLipari EDT 

557.60 for 125ml, 
Dolce & Gabbana, 
johnlewis.com 
Ambergris addsa 
sensual note to this 
light, bright fragrance, 
bringing to mind sea 
salt crystallising on 
sun-warmed skin. 


Black Amber EDP 
£125 for 50ml, Agonist 
Parfums, selfridges.com 
Smoky cedar, incense 
and sandalwood and 
the warmth of amber 
are softened by a hit 

of Madagascan vanilla 
sweetness. 





Boss Bottled Intense EDT 
About £45 for 50ml, Hugo Boss, 
available nationwide 

The notes of apple and 
cinnamon are intensified 

in this reformulation of the 
late-1990s original, adding an 
almost edible edge. 


Marinis Parfum 

£98 for 75ml, Santa Eulalia, 
liberty.co.uk 

There’s a citric sharpness 
to this of-the-sea scent 
which blends with the 
warmth of patchouli, bay 
and cedar to add depth. 
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66 treatments, | | 
ісе treatments, ` 
anti-inflammatories 
andan osteopath. Then 


I discovered Kyrobak. A 


| couldn 't believe it... 
the pain was gone! 
Joanna Chamberlain, 


Retired Personal Trainer. 


available to combine professional 
Continuous Passive Motion (CPM) 
and Oscillation Therapy technologies, as 
recommended by doctors worldwide. 
Kyrobak is clinically proven" to treat 
lower back pain and help provide lasting 
relief. It provides a drug-free alternative to 
powerful painkillers. And a recent clinical 
study found it continues to provide pain 
relief up to 3 weeks after use! 
Here, Joanna Chamberlain, a retired 
personal trainer, shares her Kyrobak story: 
“Before my GP recommended Kyrobak, 
| had been suffering with lower back pain 
on and off for about 12 months. Some days 
were better than others but nothing gave 
me lasting relief. My doctor listened to my 
concerns about powerful painkillers and 
suggested Kyrobak as an alternative.” 


Risk-Free’ Trial 


"Kyrobak ticked so many 
boxes — easy to use, fast 
treatments, and tried and 
tested technology. It is 

the only home-use device 
recommended by doctors 
worldwide, that is clinically 
proven" to bring lasting relief from back 
pain. And when | discovered | could try it 


py” 


risk-free for 60 days, | made that call! 


Doctor Recommended 


“My Kyrobak arrived quickly and it's ready 
to go straight out of the box. It's so easy to 
use — a single button turns the device on 
and off, and adjusts your treatment speed.” 


qu is the only home-use device 


"You just plug it in, lie down, 
switch it on and relax... 
Kyrobak changed my life!" 


Annabelle Davis, retired Police Offcer 


"Healthcare professionals are agreed 

that exercise and movement are key in 
alleviating lower back pain. Well, Kyrobak 
gently moves your pelvis and spine in a 
soothing sequence of side-to-side motion 
combining the healing effects of gentle CPM 
and Oscillation Therapy. 

The relief was almost instant! Thanks to 
that gentle movement, | felt better than I've 
felt in years. Now | actually look forward to 
those glorious 10-minutes' in my day when 
| can lie down, relax and let Kyrobak work 
its magic. | would recommend it to anyone 
struggling to live with the agony of back 
pain as | was." 


Limited Mobility? 

Kyrobak has been designed with you in 
mind. Portable and lightweight, you can use 
it anywhere — even your bed or sofa. Simply 
lie down, switch it on and relax, and let 
Kyrobak do the rest. It's that easy! 


ORDER IN CONFIDENCE 60-DAY wit NOTHING TO LOSE 


MONEY BACK GUARANTEE 


Enjoy the soft, soothing relief of Kyrobak in the comfort and 
privacy of your own home for 60 days. If you are anything 
less than delighted with your results, we will refund your 

purchase price without question... that’s our promise to you! 


I'vetriedheat | f | 


ADVERTISEMENT 


Why І chose Kyrobak for 
DRUG-FREE RELIEF < — > 


from the agony of nagging — 


¡BACK 


PAIN 


RELIEF AT LAST... AND IT TAKES JUST 









PER TREATMENT' 
E 
Y FLOOR 
v SOFA 

v BED! 


“Easy to use and soothes the discomfort!” 
National Press 


PATENTED — 
TECHNOL T 


TRY IT RISK-FREE’ FOR 60 DAYS 


PressurePoint^ Pad rrp £40 


AS A back pain suffererer you may suffer with aches 
and tension in your neck or upper back. Your FREE 
PressurePoint® Pad is constructed from a special foam, 
designed to ease your knots and pain. Of course, it's great 
for using with your Kyrobak for an even more comfortable 

experience, but you can use your FREE PressurePoint" Pad anytime, anywhere! 
Take it to the office if you spend long periods sitting at your desk — you'll really 
feel the difference — and it's the perfect companion for watching TV... just rest 
against it and relax as the PressurePoint" Pad gently releases the pressure, and 
soothes the aches from your neck and back. 


T10-minute session *Excl. p&p. **Data on file. 
recommended 2-3 times a day. TTFREE Delivey with single payment option. 


FOR DETAILS OF YOUR 60-DAY RISK-FREE TRIAL & YOUR FREE 
PRESSURE POINT PAD WORTH £40 CALL OR GO ONLINE NOW 


www.kyrobak.co.uk 


MINUTES 


Kyrobak is Doctor 
Recommended' 
“What makes 

Kyrobak so effective 

is the unique CPM 
technology it provides 
to muscles and joints. 
This specific type of motion reduces 
inflammation and sends important 
signals to the nervous system to 
restore muscle tone, balance and 
blood supply.” 

Dr. Steven Geanopulos, 
Chiropractic Neurologist. 


3 SIMPLE 
STEPS TO 
LASTING 
RELIEF 


Dr. Geanopulos 
on Kyrobak's unique 
CPM technology 













— STEP1— 


PLUG IN! 
NO ASSEMBLY 
REQUIRED 


— STEP 2 — 


LIE DOWN! 
JUST CLOSE YOUR 
EYES & RELAX 


== STEP3— | 


SWITCH ON! 
SINGLE-BUTTON 
OPERATION 


LASTING RELIEF 
IN JUST 10 MINUTES 


— PER TREATMENT — 


e CLINICALLY PROVEN” treatment for 
lower back pain relief in your own home 

* LASTING RELIEF experienced, even up to 3 
weeks after usage has stopped 

* FAST & CONVENIENT treatments take a 
relaxing 10 minutes"... it's so easy! 

* SAVES MONEY No more expensive trips 
to the chiropractor or doctor's surgery 

* UNIQUE TECHNOLOGY Benefit from 
proven Continuous Passive Motion 

* EASY TO USE on the floor, bed or couch, 
and no assembly! Just plug-in and relax! 

* NATURAL TREATMENT No need for 
painkillers or prescription drugs 


* COMPACT, LIGHTWEIGHT DESIGN 
so it's easy to use and store anywhere! 


KUTOLCK 


Relief. At Last. 
DISCOVER MORE & WATCH OUR VIDEOS ONLINE AT 


www.kyrobak.co.uk 








KEN LESLIE/ALAMY 








Anna Pavord 





Know your onions 
Don't bother growing vegetables that are no improvement 
on shop-bought. Concentrate on things that taste better 
and cost less — like salads and tomatoes 


spentamorning recently witha friend, 

wandering round her new garden. 
She’s in her thirties and has just got the 
gardening bug, big time. That’s the age 
it often happens, ifit’s going to happen 
at all. But why then? Is it a nesting in- 
stinct? A nurturing instinct? 

She’s the age I was when we moved to 
Dorset, but imperatives don’t seem to 
have changed. She wants to grow fresh 


Save money - and improve on flavour - by growing your own crop of salad leaves 





foodand to have space for her children to 
leap about. She hasatrampoline, though 
- which is harder to accommodate in a 
garden than a swing, which was all that 
we had to rig up. 

"At least you've been saved from The 
Curse of the White Garden,” I said as 
we sat on the grass together, looking at 
her recently planted patch of poppies 
and spurges, Siberian irises and alliums. 





= + 





Bold, brilliant colours. Fantastic plants, 
though there were not quite enough 
there for the second half of summer, as 
she will soon discover. 

The White Garden was mostly Vita 
Sackville-West's fault and for a time, 
when I started to garden, I suffered from 
the unhealthy addiction to single-colour 
borders that afflicted many people who 
made the pilgrimage to Sissinghurst. 
It seems a simple idea in theory, but it 
is much more difficult to do than you 
imagine. So I was glad that the dreary 
stage of throwing off-white flowers into 
dirty-grey foliage had passed my friend 
by. She didn’t have a flicker of interest 
in the idea. And she’s right. 

The vegetable patch was the first bit 
of the garden that my friend had sorted 
out and she was already finding that the 
time that she’d had to spend on that 
had cut down drastically the amount of 
time she had for the rest of the place. 
“That’s why so many new allotment 
holders give up after the first year,” I 
said. Little and often isn’t an option 
when there is a bus journey between 
you and your plot. 

I started our first garden in full weave- 
your-own-shoes mode. I felt compelled 
to growevery fruit and vegetable that had 
a chance of surviving in our soil. And I 
did. But this friend doesn’t have the same 
kind of space, so she hasn’t wasted any 
time, for instance, on growing onions. 
And why grow onions anyway? The taste 
of home-grown ones is exactly the same 
as shop-bought ones. You save very little 
money on the crop. 

Pd say the same of shallots, and for 
the same reason. After several seasons 
tracking blackbirds who hopped up 
and down the rows pulling the bulbs 
out of the soil before they had rooted, 
I gave up on growing shallots. Like on- 
ions, they are cheap to buy and there is 
relatively little difference in taste from 
one variety to another. 

The crops that are the most worth 
growing are the ones that are expen- 
sive to buy (such as baby leaf salads and 
spinach), or those where the flavour of 
the home-grown produce is way beyond 
the level of anything you can buy in the 
shops. In the last category, tomatoes 
and sweetcorn come top of my list. 
Salads and tomatoes are both easily 
grown in pots, but you need to use big 
ones. Small pots dry out too fast and 
quickly run out of root room. 

Joy Larkcom, the queen of vegeta- 
bles, introduced the concept of cut-and- 
come-again salads to this country from 
her travels in France and Italy and it is 
one of the few real shifts there has been 
in ways of raising crops. Most of what > 
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WEEKEND 
WORK 


WHAT TO DO 


ө As always at this 
time of the year, 
watch out for 
aphids, flea bee- 
tles, blackfly and 
slugs and snails. 


e Mildew may 
also be a problem. 
Unfortunately, 
fungicides 
work better as 
preventatives 
than cures. 


ө There is still 
time to fill gaps іп 
borders with fast- 

growing annuals 
suchas clarkia and 
cornflower. If you 
have had no luck 
in the past with 
sowing directin 
the ground, try 
scattering the 
seed thinly over 
compost in a seed 
tray, and waiting 
for the seedlings 
to growin that. 


eBiennials such 
as double daisies, 
forget-me-nots, 
wallflowers and 
sweet Williams 
should be sown 
in drills outside, 
ready fora display 
in spring and sum- 
mer next year. 


eTake cuttings 
of pinks, pulling 
off non-flowering 
side shoots and 
pushing them 
round the edge of 
a13cm/5in pot of 
compost mixed 
with extra sand. 
Cover the pot with 
apolythene bag 
until the cuttings 
have rooted. 


WHAT TO SEE 


eThenursery at 
Marchants Hardy 
Plants, Laughton, 
Sussex, is worth 
visiting at any 
time. But next 
weekend there is 
an exhibition of 
pottery, jewellery 
and textiles. Open 
20-21 June. For 
more information 
call 01323 811 737 








My Leather Manbag 


Hello Darkness, My Old Friend 


This could be the start of a beautiful relationship. 
How about one of the stylish bags made from 

the finest leather. My Leather Manbag's fine travel 
companion, like true love, will last a lifetime. 
Featured is the 16.5 inch Cargo Bag (£175) 


perfect for day to day use. 
Free Delivery 


To receive a 15% discount across the site 
use RE15 at checkout. 

The New Cargo; 16.5 inches of rugged high quality leather, 
The perfect all year round man bag. 


Lifestyle 





e Beautifully made luxury leather bags 

e Exceptional service 

e Extensive range 

e Briefcases. Travel Bags. Laptop Bags. Messenger Bags, Wallets and more 
e Please use code RE15 at checkout for 15% discount on all bags. 
e Free delivery. 





B J Shelving Ltd. 
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These flat-weave rugs 
are soft and chunky, . 
feel almost like wool, .— — 
but are actually robust”: 
100% natural cotton, ^. 









Because the cotton has- NEU AE S re 
not even been bleached, ss 
the natural colour has =». of 5 
aware slightly creamy- "2: EA 
yellow hue. The. neutral, SA LANI ae 
colour makes this rug AUS Eee Ei 
We design, manufacture and install bespoke at home UE ere. ug 
bedrooms, shelving and study arrangements ; A 
for the home and office, with a combination ! | 
of cupboards, drawers, file drawers etc. 





Offering a comprehensive and friendly service, 
installation within 2 to 4 weeks from our 
visit, all fitted in one day. 
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Visit our website for more information. 


www.bjshelving.co.uk 


For an immediate quotation phone 
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Gardens 





we do in gardening has been done the 
same way for decades. Generations even. 
This idea, that a lettuce wasn't neces- 
sarily a slug-ridden monster, most of 
which you chucked away to get at the 
heart, was an entirely new idea. Lark- 
com developed the first mixtures of 
salad leaves to be sold in this country, 
the kind of mix that the French call 
mesclun and the Italians misticanza. 
Pve written before about my favourite 
mix, but I’m repeating the ingredients 
because it is well worth seeking out, or 
making up yourself. 

I bought the first packet of this mix 
in France, where it is marketed by the 
seed firm Tezier (www.tezier-jardin. 
com). It’s made up of two different sorts 
of lettuce (one a romaine type, the other 
a looseleaf) and three different kinds of 
chicory. Rocket and chervil provide the 
kicks. The chervil is the surprise, the 
unexpected ingredient that makes this 
mix exceptional. It’s a ferny-looking 
herbwith avery particular flavour. Think 








one of the best standby items that you 
can have ina freezer and it's an easy way 
to keep up with crops suchas peas, which 
tend to come all of arush and which need 








hock for £1.50 and this will give stock 
enough for several soups. Start by fry- 
ingacouple of mashed garlic cloves and 
about 150g of finely chopped onion in 
butter (50g should be enough). Season 
with pepper. Add 450-500g peas and 
cover with 850ml of the stock. Bring the 
pot to a simmer and cook the peas gen- 
tly for five or six minutes. Add a couple 
of tablespoons of chopped coriander, 
then purée the mixture witha hand-held 
whizzer, which is the best bit of kit to 
have arrived in our kitchen for years. 
When you serve the soup, you can dress 
it up with a bit more coriander and some 
fried cubes of pancetta. 

My friend hadn’t yet faced a glut of 
peas, because her children raided the 
rows in her garden even more regularly 
than the local pigeons. But there had 
been more successes than failures for 
her and I was glad of that. When you 
start to garden, you tend to dwell too 
much on the failures, thinking that 
everything that goes wrong must be 


= parsley with a whiff of aniseed. to be picked at a certain stage, before your fault. But she’d got beyond the 
2 lalsolike growingvegetablesthatyou | they get hard and floury. stage of thinking there should be abook 
2 can turn into soups, because a home- But any decent soup needs to start yS 4 | of rules (there isn’t) and was planning 
6 made soup is the most reassuringcom- | with a good stock, and for pea soup I | ¿pay to use them up is an asparagus bed. Asparagus? That's 
= fort food ever invented. A good soup is | favour ham stock. You can buy a ham | ina hearty soup serious gardening O 
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Because you learn fast =: 
you want to train while 
studying or working 
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Backgammon Chris Bray 


12 11 10 9 8 71626 54 3 2 1 
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The Views of Georges Mabardi 
In 1930 Georges Mabardi wrote 
Vanity Fair's Backgammon to 
Win. The chapter on etiquette is 
fascinating - and gives atremen- 
dous insight into the manners 
of the 1920s. 

Inthebook, Mabardi discuss- 
es match play and treats us to: “If 
two absolutely perfect players 
engaged in a match, there would 
never be an accepted double.” 
At the time, doubling was only 
fouryears old and it would bean- 
other 40 years before someone 
wrote down the basic theory of 
doubling, so he should not be 
criticised too harshly. 

Evenin 1970, the understand- 
ing of match play doubling was 























4 3 2 1 


sketchy to say the least - and it 
wouldtake another 20 years and 
the advent of computer programs 
before serious work on the topic 
progressed matters somewhat. 
One of the products of that re- 
search was Kit Woolsey’s Howto 
Play Tournament Backgammon 
-an essential read for any serious 
student of the game. 

Nowadays we have a much 
better understanding, but there 
is still long way to go. Mabardi 
would turn in his grave ifhe saw 
this week’s position. Black trails 
3-5 inamatch to 7. The game is 
only two moves old - what is the 
correct cube action? 

Black must double! Not to do 
so would be a blunder. At this 
score any hint of a gammon for 
Black is sufficient justification 
to turn the cube as it is a per- 
fectly efficient double. Note 
that White’s gammons become 
meaningless and he can never 
use the cube to win the game. 

The last time I had this po- 
sition I doubled, rolled 44 and 
won an easy gammon. QED. 





Bridge Maureen Hiron 


North-South game; dealer West 


North 

^ 102 

Y 0109 

$ AQ1084 
West #975 East 
^K84 E 
VKJ53 842 
EC 27 $9762 
*K]642 Az ФАЗ 

Ф КЈ5 

Se 00108 


“What's a Vienna Coup?” asked 
a friend. “Last week my partner 
crowed that he’d madea contract 
using this, and I’m baffled.” 

Pd just been writing about 
Mons Iver Hestnas of Norway 
performing this manoeuvre in 
the Norwegian January bridge 
festival, held annually in the 
considerably warmer climes of 
Tenerife, so I pointed my friend 
in the direction of this article. 

West opened with One Club; 
North overcalled One Diamond; 
South made an unassuming cue 
bid of Two Clubs, showing dia- 
mond support; North rebid Two 
Diamonds, and South’s Two No- 
Trumps ended the auction. 
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West led a low club to East's 
ace, and the run of the clubs 
meant that declarerand dummy 
had to find two discards apiece. A 
heart and a spade were discarded 
from both hands, and declarer 
could not afford to lose another 
trick. South won the diamond 
switch in hand and saw he could 
count on seven tricks. He knew 
the spade finesse would fail in 
view of West's opening bid. 
Likewise, he surmised that West 
would also have the heart king. 

In essence, a Vienna Coup is 
an unblocking play preparatory 
to a squeeze. If declarer ran five 
diamond tricks immediately and 
then the ace of hearts brought 
down the king, he couldn't return 
to dummy to cash the queen. So 
heunblocked the ace of hearts be- 
forerunningthe diamonds. This 
was the end position afterthe last 
diamond was cashed: 

North: ^10 YO 

South: ФА О 

With West still to make а discard 
from 4K 8 К. 


BOARD 
SILLY 


During the Second 
World War, the Nazis 
(unbelievably) allowed 
the British government 
to send Allied POW 
board games. Duly, 
tools ingeniously 
hidden inside the boxes 
helped some prisoners 
to escape 


Get the 
Picture 
Answers 
(see opposite) 
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Chess Fon Speelman 


The 16th European Women’s 
Championship took place 
at the end of last month in 
Chakvi in Georgia. Location 
is, of course, integral to a chess 
tournament - and the field of 
98 was very much skewed 
towards the East, with more 
than half of the players from 
either Russia or (slightly fewer) 
Georgia itself. 

The top two seeds were both 
Georgians - Nana Dzagnidze 
and Bela Khotenashvili - but 
victory went to Natalia Zhuk- 
ova from Ukraine, who made a 
massive 9.5/11. 

11...b4? rather than simply 
Be7 was a mistake because it 
allowed 12.e4! opening the 
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Your move 

An example from Chakvi of 
Zhukova's tactical eye in the 
penultimate round. A pawn up, 

Black, to play, has an advan- 

tage. But how did she win more 





position up. The brave 15... 
Kxe7 16.Nc5 Qxd4 would have 
beena considerable improve- 
ment. 20...Rb8? was a fatal 
mistake, running into 21.Nd7+! 
and 22.Qe5. 


Natalia Zhukova vs Maria 


Gevorgyan 

Chakvi 2015 

Queen's Gambit Slav 

1.Nf3 d5 (see diagram) 
2.04 C6 21.Nd7+ Qxd7 
3.d4 Nf6 22.Qe5 Кеў 
4.Nc3 аб 23.Rc7 16 
5.83 ВЇ5 24.Rxd7+ 
6.Qb3 bs Kxd7 

7.cxd5 cxd5 25.Qa5 Rhc8 
8.Ne5 e6 26.Qa7+ Kd6 
9.Bg2 Nbd7 27.54 Веб 
10.0-0 Rc8 28.Re1 f5 
11.Bg5 b4 29.13 N6 
12.e4 dxe4 30.Qa6+ Rc6 
13.Nxe4 Be7 31.Rxe6+ 
14.Nxd7Nxe4 Кхеб 
15.Bxe7 Охе7 32.Qxc6+ Кеў 
16.Nb6 Rd8 33.gxf5 Bf7 
17.Qa4+ Kf8  34.Qc7+ Nd7 
18.Qxa6 Qd6  35.f6+ Ke8 
19.Rac1 g5 36.046 1-0 
20.Qa5 Rb8 


material with a clever trick? 


Last week’s solution 
Igor Kovalenko vs Zahar Efi- 
menko, Zalakaros Open 2015. 
White Kf5, Bb3 
Pawns е5, g5, h6 
Black Kf8, Bc7 
Pawns a5, f7 

85.Bxf7! Kxf7 86.g6+ Kg8 
87.g7 left Black defenceless. 
88.Kg6 wasthreatened and after 
87...Kh7 88.Kf6, Black resigned. 
If 87...Kf7 88.e6+; or 87...Bxe5 
88.Kxe5 Kf7 89.Kd5 and White 
takes the a pawn before return- 
ing with the king. 





Quiz Answers (see opposite page) 
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Annalee Mather 


Find the well-known word, name or phrase made by each group of pictures, and the theme that unites them all. Answers on opposite page 

















By John Clarke (answers opposite) 


What is the last 
letter ofthe Greek 
alphabet? 


Which Euro- 
pean-based radio 
station’s English 

language pro- 

grammes could be 
heard in the UK on 





208 metres onthe 
medium wave? 


The annual 
championships of 
which game, first 
mentioned in ‘The 

House at Pooh 
Corner”, are played 
at Day's Lock on 
the River Thames? 





What was the 
name ofthe UK 
literary magazine 
co-founded 
bythe poet 
Stephen Spender 
that was later 
found to have 
received covert 
funding from 
the CIA? 





From 1641to 1853 
the only European 
trade with Japan 
was conducted 
through the ar- 
tificial island of 
Dejima in which 
Japanese city? 


Whois the only 





performerto have 
won the Mercury 
music prize twice? 


Which British 
20th-century par- 
liamentarian said: 
“All political lives, 
unless they are cut 
off in midstream at 
a happy juncture, 





end in failure”? 


How many balls 
are on the table 
at the start ofa 
snooker match? 


Which film, di- 
rected by Clint 
Eastwood and 





starring Bradley 
Cooper, was the 
top-grossing 
movie in the US in 
2014? 


The name of 
which Western 
European capital 
city means black 
or dark pool? 
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LET ME ASK YOU THIS... 


“How data-driven is 
the pop songwriting 
process? 


a 


^" | 


ust as in other parts of the entertain- 

ment industry, following trends is 
important to economic success, not only 
for executives but also for artists. Let me 
clarify what I mean by trends. It is more 
than the genre discussions that most of 
us find ourselves having from time to 
time: is dubstep still relevant? Did hip- 
hop jump the shark? Is disco back? Is 
country too pop these days? Will there 
ever be a new Nirvana? 

Songwriters and producers want to 
know even more: what's the average song 
length? Intro length? Structure? Start 
with chorus? Is therea pre-chorus? Most 
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common instrument? Most common 
secondary genre? Are male vocals or fe- 
male vocals doingbetter? What frequency 
range is most emphasised? Digital drums 
or analog? Acoustic versus electric gui- 
tar? Noticeable effects? Average BPM? 
Swing in the tempo? Most popular key? 
Major or minor key? Popular lyrical di- 
rections? Snare hits on beat two or beat 
three? Which songwriters are crafting 
most hits? What genre is out of the top 
20? What genre is rising in the past six 
months? And there's so much more ... 
I’ve had access to this data before and 
wrote a pop song or two based on it. 








өө 


The songs 
I write with 
data objectives 
aren't as good 
as the ones 
I write for fun 


өө 











Quite honestly, the songs І write with 
data objectives haven't been as good 
as the ones I write for fun. One would 
think that all this data would make it 
easy. It's not. You have to be able to bal- 
ance trends while still committing to 
something. It's more important to know 
when to use the data and when to ignore 
it. And, of course, the song still has to be 
good, attention-grabbing, familiar yet 
distinctive, and memorable. On top of 
that, it has to appeal to the artist on his 
or her own merits and fit in with his or 
her image and audience. 

Ifthere's anythingpeople should know 
about pop songwriting it's that these 
days the biggest hits are team efforts. The 
days of Brian Wilson crafting a top 10 hit 
are rare, at least for now. You'll have one 
person craft the beat, another craft the 
chorus and foundation, and another craft 
the verses. Then the lead producer will 
work with the team to bringit all together 
into something that meets the artist's 
and the label’s visions. (This is when 
things such as guitar solos are nixed for 
length, tempos are adjusted, secondary 
genres are determined or changed, etc.) 
Then the mixing engineer and the mas- 
tering engineer will bring their expertise 
as to howto make something sound more 
modern or more retro based on the tech- 
nical trends (frequency analysis, song 
dynamics, depth, etc). 

So yes, data can and does play a big 
role. But there’s still an art to pop. 
Otherwise, we could just have machines 
craft the hits. 

DAVID PLANTZ, creative director, media 
consultant, music writer/producer 


Quora 


These are edited answers. For the full 
versions, go to quora.com, the popular 
online Q&A service 











AILMENT: Hating your nose 
© CURE: Perfume 
by Patrick Súskind 
All noses are pretty weird if 
you gaze atthemlongenough. 
THE NOVEL And whether you have a tiny, 
CURE upturned ski-jump of a nose 
Literary prescriptions | от a huge, hooked outcrop, 
for modern ailments. "T І 
ВИТЕ BOONE it's relatively easy to develop 
and Susan Elderkin, a negative feeling for your 
bibliotherapists atthe | nasal orifice, sitting slap- 
и bangas it does in the middle 
of your face, impervious to 
exercise and impossible to 
hide beneath a hat. 
Most of us need only com- 
pare our nose to other peo- 
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ple’s to see that ours is no 
better or worse than most. 
But if you really do have a 
challenging honker, bury it 
in Patrick Süskind's ode to 
the greatest nose in fiction, 
that of Jean-Baptiste Gre- 
nouille. Your nose may not be 
your most winning feature, 
butan educated nose can en- 
rich your life and, eventually, 
earn you love. 

Smells reign supreme in 
this rapturous novel. For 
in 18th-century Paris, the 
streets heave with a nox- 
ious mix of urine, rotting 
melon and disease. Here, 





on the hottest day of the 
year, his mother squatting 
among the guts of descaled 
fish, the young Grenouille is 
born - and immediately given 
away. For this sinister baby 
has no smell of his own, and 
his own puggish nose quivers 
perpetually as if able to sniff 
out one's private thoughts. 
Grenouille knows he has 
the *best nose in Paris", and 
it gets him an audience with 
one of Paris'stop perfumers, 
towhom he rapidly becomes 
indispensable. But it's also a 
dreadful curse: catching the 
sweet whiff of a virgin from 


half a mile away - nut oil, 
apricot blossom - he cannot 
rest until he has devoured the 
scent completely. 

Of course you will never 
use your sense of smell for 
such despicable ends; but 
Grenouille's story will remind 
you that your nose isn't just 
for display purposes. Encour- 
age it to revel in the aromas 
around you - from thelemon- 
grass in your soup to the jas- 
mine at your window - and 
you'll learn to love your sniffer 
in a whole new way O 








thenovelcure.com 


MAIN ILLUSTRATION BY PING ZHU 
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Scientists prov wide proal that 
viruses can help combat cancer 


К IN 





F 
k 





"жый [PT d T Hn 










pn— A — 
у алы ымын "mum 

s fa pees a YP eus] main | 
lb m "Rain" ndi ت‎ ааай mera oo һай qe 
pe re шлш - mer 


THE IN DEPP as DISSE МАС, А/ ДАГ. 


LN 
IL 
| 


— pas. ir 











Sign up today for a seven-day package and enjoy both print 
and digital copies of The Independent. Your seven days for 
£7 package includes: 


Seven days of print editions, including all your weekend 
magazines 


The Independent on mobile and tablet devices, plus a 
choice of PDFs and regularly updating interactive version 


The last 30 weekend digital magazines 
...as well as lots of other digital extras including updating 


weather reports, video content, interactive puzzles 
and more. 


Get your favourite daily newspaper at a fraction of the price. 


Sign up now at: independent.co.uk/subscriptions 





The INDEPENDENT . THE@INDEPENDENT 


ON SUNDAY 


Be Informed, be Involved, be Independent. 











